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Chutneys, Pickles and Sauces 


It is always advisable to put a little less salt and 

mustard than stated until you taste the mixture. 

It is easy to add more seasoning, but impossible 
to take out if once in. 


APPLE CHUTNEY 


Four pounds of apples, 2 lb tomatoes, 2 large onions, 1 lb sugar, 2 
oz salt, 1%4 oz ground ginger, 1% teaspoon cayenne, % oz allspice, 1 
quart vinegar, 1 Ib seedless raisins. Skin tomatoes, mince apples and 
peel onions. Tie spices in a muslin bag. Boil all together in saucepan - 
1 or more hours, till brown and cooked; ¥% cup finely chopped mint 
added makes interesting flavour. — 


APPLE CHUTNEY * 


One pound of peeled apples cut in eighths, 1 lb raisins, 1 lb green 
tomatoes (boiled with 1 tablespoon water and put through sieve), 
1 lb brown sugar, 1% oz salt (or to taste—less if liked), 3 large onions 
cut small, 2 teaspoons pickling spices (peppercorns and allspice), 2 
breakfast cups vinegar, 14 teaspoon cayenne pepper, 14 teaspoon 
ginger, 1 chilli. Put in casserole in oven, and boil till thick—about 1 
hour. Bottle hot and seal. 


APPLE CHUTNEY (uncooked) 


Six large apples, 4 medium shallots or 6 small ones, 14 Ib seeded 
raisins, 44 cup dates, 2 tablespoons salt, 1 packet mixed spice, 2 tea- 
spoons ground ginger, 14 lb brown sugar, 14 teaspoon mace, I pint 

vinegar. Mince all, mix with vinegar, and bottle. Ready in one week. 


CLOVED APPLES 


Four pounds sound apples, 314 lb sugar, 2 cups water, 1 dozen 
cloves. Peel and core apples, divide into quarters. Boil sugar, cloves and 
water to syrup, add apples, bring to boil, and simmer gently till each 
piece of apple is cooked but not broken. Lift out apples carefully into 
small hot jars. Boil up syrup for 5 minutes, and cover apples in jars. 
Seal immediately. If done properly should keep well, and are 
delicious with cold meat, cheese or salad. 


APPLE AND MINT CHUTNEY 


Half a pound tart apples, %4 lb ripe tomatoes, 114 cups seeded 
raisins, 2 cups sugar, 2 teaspoons salt, 4 cup mint leaves finely chopped. 
3 cups malt vinegar, 2 teaspoons mustard, 11%4 teaspoons black pepper. 
Mince tomatoes, apples and raisins. Boil vinegar and spices for 5 
minutes. When cold mix all together and bottle. 


Don't waste food! Use ' POROSAN " for odd jars! 
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With MADDREN'S COOKIE MIX you add water only. 


APPLE AND CUCUMBER RELISH 
Two pounds of apples, 2 lb cucumbers, 11% lb onions, 1 Ib sugar 
(more if liked), 2 oz salt, 1 teaspoon cayenne, 1 quart vinegar. Cut 
apples as for stewing; chop onions small. Boil vinegar with sugar, 
- onions, apples and pepper till apples are soft. When cool add 
cucumber, minced but not cooked. . 


APPLE SAUCE 
Eight pounds of apples, 4 lb sugar, 1% lb salt, 6 onions, 1 oz cloves, 
1 oz allspice, ¥% teaspoon cayenne, 2 quarts vinegar. Cut up apples, put 
- spices in muslin bag, and cook all for 3 hours. Strain and bottle. 


APPLE AND PEAR CHUTNEY 
Two pounds of pears, 1 lb apples, 2 lb plums, 1 Ib dates, 1 Ib 
chopped raisins, 1 Ib onions or shallots, 134 lb brown sugar or treacle 
—treacle is best, 14 lb salt, 14 teaspoon cayenne, 1 packet spice, 2 oz 
ground ginger. Mince, or chop finely, all fruit and onions; add season- 
ings. Add 114 quarts vinegar, and boil ae for 2 hours. Thin with 
more vinegar if necessary. 


APRICOT CHUTNEY 
| Six pounds of apricots, 214 Ib onions, 134 lb sugar, 1 dessertspoon 
_ salt, 1 teaspoon cloves, 1 teaspoon peppercorns, 1 teaspoon ground 
- mace, 1 teaspoon curry powder, 14 teaspoon cayenne, 14 bottle vinegar. 
Cut up the apricots and onions, and put in pan with rest of ingredients. 
Boil 1 hour. Nice in sandwiches for supper. 


APPLE AND BANANA CHUTNEY 
Three pounds of peeled apples, 2 lb peeled bananas, | lb onions, 
¥% Ib preserved ginger, 1 Ib raisins, 144 lb brown sugar, | tablespoon 
_ salt, cayenne to taste (about 14 teaspoon), 27/2 pints vinegar. Put raisins, 
ginger, apples, bananas and onions through mincer. Simmer all for 2 
hours. 


BEAN RELISH 

Four pounds sliced beans (scarlet runners are good), 7 large onions 
sliced finely, 2 tablespoons each of salt, four and mustard, 2 small tea- 
spoons pepper, 6 pints vinegar, 2 heaped teaspoons turmeric, 1% lb 
sugar. Boil vinegar, pepper, salt, sugar, beans and onions together for 
1 hour, or till tender. Mix flour, mustard and turmeric with a little 
cold vinegar. Stir into beans and boil a few minutes longer: Cover 
when cold. A small piece of finely chopped garlic is an improvement, 
too. 

GINGERED BEETROOT 

Pare and slice washed beetroots very thinly, sufficient to fill a quart 
billy. Add 1 Ib sugar, 1 oz preserved ginger cut up, and leave standing 
all ‘night. Next day, boil up with the juice of a lemon, and small cup 
of vinegar, till thick and clear. Pot and seal in small jars. 


'"POROSAN " can be used on ANY size of jar. 


For all occasions—MADDREN'S ROASTED SALTED PEANUTS. 
RED BEET RELISH (uncooked) 


Wash, scrape and skin 3 medium beet. Grate on carrot grater. Grate 
more finely a small piece of horse-radish. Add 14 cup sugar, a little 
cinnamon, pepper and salt, and mix all with beet. Boil 1 cup vinégar 
with a few cloves and strain. When cold, mix with beet and _ radish, 
and leave about a week before using. 


‘BEETS PICKLED 


Wash but do not scrape beets. Cook in boiling water till tender. 
Strain. When cold, peel and slice, cover with vinegar boiled with a 
teaspoon of salt and 14 teaspoon cayenne, and let to cool. Bottle. 
Ready in a few days. 


BENGAL CHUTNEY 


One pint vinegar, 1 Ib sultanas, 1 lb seeded raisins, 144 lb brown 
sugar, 2 oz salt, 4 lb apples, weighed after peeling, 1 lb onions, 14 oz 
ground ginger, 14 teaspoon cayenne pepper. Mince apples, add sul- 
tanas, raisins and other ingredients. Boil about 2 hours till thoroughly 
blended. 


BLACKBERRY CHUTNEY 


One pound of sliced cooking apples, 6 medium-sized chopped onions, 
3 lb blackberries, 2 oz salt, 1 oz mustard, 1 oz ground ginger, 1 tea- 
~spoon powdered mace, 14 teaspoon cayenne pepper, 1 pint vinegar. . 
Cook for 1 hour. Then add 114 lb sugar. Continue cooking slowly for 
2 hours. Rub through fine sieve with wooden spoon and put in dry 
bottles. ) 


BLACKBERRY PICKLE 
One pint blackberries, 1 lb white sugar, 14 oz ground ginger, 14 pint’ 
vinegar, 1 oz allspice. Steep blackberries and sugar for 12 hours. Bring 
vinegar to the boil; add blackberries and boil for half an hour. When 
cold add ginger and spice, and mix well. Put in jars and cover. 


RED CABBAGE PICKLE 


Take a fresh dry red cabbage, peppercorns, allspice, sugar, and 
vinegar. Cut cabbage finely, sprinkle with salt, and leave overnight. 
To every quart of vinegar, allow 1 oz each of peppercorns, ginger, and 
allspice, and also 1 tablespoon sugar; bring to the boil. Strain ‘the cab- 
bage, and press into jars. Pour the hot vinegar over it. Use in a week’s 
time. 


WHITE CABBAGE PICKLE 


Cut up finely, sprinkle with salt and let stand 24 hours. Drain off 
water, and boil cabbage slowly for 4% hour in 1 quart vinegar. Mix 1 
cup flour, 1 cup sugar, 1 tablespoon curry powder, 2 tablespoons mus- 
tard, 1 pint vinegar. Add to above and boil hard for 10 minutes. Put 
in jars, and cover when cold. : 


ECONOMISE! "POROSAN" can be used again and again. 
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MADDREN'S SHREDDED BEEF SUET—The Best. 


BEETROOT CHUTNEY 
Three pounds beetroot, 114 lb apples, 2 onions, 1 pint vinegar, % 
teaspoon ginger, 1 teaspoon salt, juice of 1 lemon, 34 lb sugar. Boil 
the beetroot until tender; cut into cubes when cold. Cut onions and 
apples small and boil 20 minutes with the vinegar, sugar, etc. Add the 
prepared beetroot and boil another 4% hour. 


BLACK CURRANT SAUCE 
Three tumblers black currant juice (made by boiling black currants 
with very little water and straining as for jelly), 2 tumblers vinegar, 114 
Ib sugar, 14 tablespoon salt, 1 tablespoon each cloves, spice, and cinna- 
mon, and’ pepper to taste. Boil together half an hour. 


CABBAGE PICKLE (uncooked) 
Cut up cabbage (or cauliflower) overnight, and sprinkle with salt. 
In the morning wash off salt, and drain for half a day. Put into jars, 
' kle allspice at the bottom and in the middle, as well as on top. 
c with best vinegar, filling the jars. Tie up, and keep in a cool 


PICKLED CAPERS 
Pick capers when ripe, put in sun for 1 day to dry. Put in large 
jar, cover with vinegar and let stand 3 or 4 weeks. Drain, pack closely 
in jars. Allow to each pint of that vinegar 1 teaspoon mace, | bay leaf, 
6 whole peppers, and | teaspoon brown sugar. Bring these to the boil, 
strain, and fill the jars. Cover closely and store in a cool dark place. 
Best kept 2 months before using. 


CARROT PICKLE—Sweet 
Put very young, brightly coloured carrots into boiling, salted water. 
Cook gently till three parts done. Remove, put into cold water, rub off 
skins. Cut into even slices, pack tightly into jars and pour over spiced 
vinegar made as follows: 1 quart vinegar, 114 lb sugar, % oz cloves, 1 
tablespoon cinnamon, |] teaspoon mace, 1 teaspoon allspice. Scald to- 
gether and pour over the carrots. ‘ 


‘-GINGERED CARROTS 
Wash and slice up 4 lb carrots, add 14 oz preserved ginger cut up, 
2 lb sugar, and 2 lemons, thinly sliced. Leave standing all night. Next 
day, boil steadily until cooked and soft. Pot in small jars. 


CAULIFLOWER PICKLE 

Cut up finely 1 large cauliflower and 4 large onions. Sprinkle with 
salt and leave overnight. Strain. Then boil for 20 minutes in 1 quart 
vinegar. 

Thickening: 14 cup flour, 11%4 teacups golden syrup, %4 tablespoon 
curry, 14 tablespoon turmeric, 2 dessertspoons mustard, mixed with 1 
pint vinegar. Heat till thick, then stir into other ingredients. Boil all 
5 or 6 minutes. Bottle when cold. 


" POROSAN ". Tied tight it's alright! 


It's more-ish—MADDREN'S MINUTE TAPIOCA DESSERT. 
CHOW CHOW 


Two quarts vinegar, 3 lb beans, 3 lb onions, 3 or 4 cucumbers, 1% Ib 
salt, 1 oz cloves, 1 oz spice, 1 oz peppercorns, 3 or 4 oz mustard, 4 tea- 
spoon cayenne, | lb brown sugar, | tablespoon turmeric, 4 tablespoons 
flour. Cut up vegetables and sprinkle with salt. Stand overnight. Drain ; 
add 144 quarts of the vinegar, and boil only till vegetables are tender. 
Then add sugar, spices, mustard, cayenne, turmeric and 4 tablespoons 
flour mixed with the other 14 quart vinegar. Add to vegetables and 
boil till thick. Bottle. 

CHOW CHOW 

Six pounds mixed vegetables—cauliflowers, etc., 342 pints vinegar, 
1 dessertspoon ground ginger, 1 tablespoon salt, 1 cup sugar, a few 
chillies. Let all come to the boil. Thicken with: 34 cup flour, 2 table- 
spoons mustard, 1 oz turmeric, 1 tablespoon curry powder, and 1 pint 
vinegar, all mixed smoothly. Boil half an hour. 


CHOW CHOW PICKLES 

Four quarts of mixed vegetables—cucumber, cauliflowers, onions, and 
French beans. Cover with brine in proportion of 14 lb common salt to 
1 quart water. Cover and leave 12 hours. Bring to boil in brine, take 
out vegetables and strain. Mix to a paste 14 cup flour, 1 cup sugar, 4 
tablespoons mustard, or less to taste, and 1 tablespoon turmeric. Put 
all in saucepan with 2 quarts vinegar, stir till it boils. Drop in vege- 
tables, bring to boil again. Bottle. 

CHOKO PICKLE 

One quart vinegar, a little mace, 8 fair-sized chokos, saltspoon 
cayenne, 1 lb beans, 1 tablespoon mustard, 1 lb onions, 1 teaspoon 
ginger, 1 dessertspoon peppercorns, 1 teaspoon curry powder, 1 level 
teaspoon cloves, 1 dessertspoon flour, 1 cup sugar, 1 dessertspoon tur- 
meric. Wash chokos and beans, cut vegetables into dice. Let stand in 
weak salt and water for 12 hours. Strain. Tie spices in bag. Put all on 
to boil in vinegar, except flour, mustard and turmeric. Let boil about 
yY hour, add mustard, turmeric and flour blended with a little vinegar. 
Boil till tender. Bottle when cold. 

CHOKO PICKLES 

Eight pounds chokos, 2 Ib onions, 1% cup flour, 6 tablespoons mus- 
tard, 1 tablespoon turmeric, 1 cup sugar, 2 quarts vinegar. Peel and 
slice onions and chokos, and pour over following cold brine: 2 oz salt 
to 1 pint water and stand overnight. Bring to boil, and pour away 
brine. Mix flour, sugar, mustard, turmeric to paste with vinegar, and 
boil 5 minutes. Add vegetables, cook 14 hour gently. Cool, bottle and 
seal carefully when cold; keep some time before using. 


CHOKO CHUTNEY 
Ten large chokos, 1¥% lb stoned dates, 114 Ib sugar, 3 large cooking 
apples, 1 onion, 3% lb preserved ginger, 3 or 4 oz salt, 1 teaspoon 
cayenne, | Ib sultanas, 114 quarts vinegar, 1 Ib raisins. Cut up chokos 
finely overnight, and next morning boil all ingredients. till tender. 


" POROSAN " is made entirely of non-toxic ingredients. 
5 


. 6 
MADDREN'S CRYSTALLIZED GINGER—Mild yet full of flavour. 


CHUTNEY WITHOUT COOKING 
One bottle Chow-chow or Piccalilli, 1 lb dark plum jam, 10 chillies, 
1 Ib seeded raisins. Put all through the mincer and mix well. Place in 
small jars and seal. 


CHUTNEY FROM APRICOT JAM 

‘Two pounds of apricot jam, 1% Ib sugar, 4 oz green ginger, 1 oz 
chillies, 14 oz garlic, ¥% oz salt, 1 quart vinegar. Pound chillies, ginger 
and garlic to paste, mix in jam, sugar and salt. Boil in vinegar for 1be 
minutes. 

CHUTNEY WITH HONEY 

Four pounds of tomatoes, 1 lb dates, 1 large onion, 2 lb sultanas, 
1 lb apples, 1 Ib honey, 1 tablespoon salt, 1%4 teaspoon ground cloves, 
juice 2 lemons, 4 cup vinegar. Peel and cut up tomatoes, apples ue 
onions. Put all together and boil for 2 hours. 


CUCUMBER PICKLE 
Six pounds cucumbers and 2 Ib onions. Cut and salt them overnight. 
Next day put 3 pints vinegar, 114 teaspoons cayenne pepper, 114 tea- 
spoons turmeric powder, 14 lb best mustard (or less, to taste) over 
drained cucumbers and onions. Put in pan and cook 15 to 20 minutes. 


CAULIFLOWER AND PINEAPPLE PICKLE 
Three pounds sliced onions, 1 large cauliflower broken into little 
flowerettes. Sprinkle handful of salt over, leave all night. Next day 
strain and cover with vinegar. Boil 30 minutes. Then add 1 large tin 
of pineapple cut small. Thicken with 1% cup flour, 1 tablespoon mus- 
tard, 2 tablespoons curry powder, 4 tablespoons sugar. Mix to paste, 
stir into the pickle. Boil 10 minutes, then bottle. 


CELERY PICKLE 


Eighteen ripe tree tomatoes and 5 good heads celery. Skin and chop 
tomatoes, chop up celery—not too small. Place in buttered preserving 
pan, add 2 cups brown sugar, 114 cups vinegar, 2 tablespoons salt, or 
less if liked, 1 teaspoon each of cloves, allspice, cinnamon and mustard. 
Bring gradually to boil and simmer about 1% hours. Fill warm jars 
and seal while warm. 


CUCUMBER CHUTNEY 


Four pounds cucumbers, 4 Ib apples, 4 1b onions, 1 oz garlic, 12 oz 
raisins. 2 lb sugar, 1 oz cloves, 1 oz peppercorns, 1 oz cayenne, 4 0% 
ginger. Cut up cucumber, sprinkle with salt, and leave- overnight. 
Pour liquid off. Cut up other fruits, etc., finely, mix with strained 


cucumber and other ingredients. Cover with vinegar and boil 1 hour. 


PICKLED CUCUMBERS (Jewish method) ~ 3 


go 


In a small barrel or stone jar, put a thin layer of salt and sugar, 
then grape leaves. Now put the cucumbers—do not cut or skin them. 
Repeat till jar is full. Seal well; they will be ready in about two months. 


Keep food fresh in ''POROSAN" Bags. 


. 


For Overseas Parcels MADDREN'S PASTRY MIX. 
SWEET PICKLED CUCUMBER 


Peel and scrape out the inside of large, full-grown cucumbers. Cut 
into pieces, sprinkle with salt, and leave all night. Next day, strain. 
To 4 lb cucumber add 1 quart boiling vinegar. Let stand one day. 
Pour off vinegar, boil with % Ib sugar, cloves, cinnamon and ginger 
to taste. When cool, pour over pickle. Put into screw top jars. In two 
weeks’ time, pour off the vinegar, etc., reboil,.and return to pickle when 
cold. Make airtight. 

CUCUMBER RELISH 

One pound of apples, 2 medium peeled cucumbers, 1 lb onions, 1 
oz salt, 1 pint vinegar (approximately), 14 lb sugar, 1 teaspoon cayenne. 
Peel, core and slice apples. Boil in vinegar till soft. Let cool. Mince 
cucumber and onions, and discard juice. Mix all well together when. 
cold.. Keep in airtight jars. 

CUCUMBER RELISH 

One pound apples (peel before weighing), 14% Ib onions, 1% lb . 
cucumbers (do not peel before weighing), 1 lb sugar, 1 teaspoon 
pepper, 1 dessertspoon curry powder, 1 pint vinegar, 1 oz salt. Mince 
apples and cook them in the vinegar. When soft, add the sugar, pepper, 
salt and onions. Cook this till soft; add the minced cucumber, and 


boil about 5 minutes. To colour, add 2 tablespoons turmeric. 


CHINESE GOOSEBERRY CHUTNEY 

Twelve Chinese gooseberries peeled and cut up, 3 medium-sized 
onions grated, 1 large banana cut up, 2 lemons peeled and cut into 
chunks, 1 small cup sultanas or raisins, 1 teaspoon ground ginger, % 
Ib preserved ginger, 1 large cup sugar (brown), 1 dessertspoon salt (or 
a little less), 14 teaspoon pepper, 1 large cup vinegar. Put all into 
saucepan, just cover with vinegar, and simmer about 1% hours. Mash 
with potato masher (do not strain through colander). When cool, 
bottle and cork well. 


DATE AND TOMATO CHUTNEY 
Six pounds ripe tomatoes, 3 lb dates, 14 lb onions, 14 lb preserved 
ginger, 1 lb brown sugar, 2 oz salt, 14 oz cayenne pepper, 4 oz garlic, 
5 pints vinegar. Skin and slice tomatoes, stone and chop dates, cut 
onions and ginger finely, and boil all together gently for 4 hours. 


ECONOMY PICKLE 

Cook up any vinegar left over in pickled onion bottles with a cup- ° 

ful each of dates, raisins, and figs. Boil about 20 minutes, press through 
a sieve, put into jars, and seal. 


FAVOURITE CHUTNEY 
Two and a half pounds green tomatoes, 4 oz sliced onions, 4 oz 
brown sugar or treacle, 1 pint good vinegar, 1 oz cloves, pepper to 
taste. Cut up fruit and sprinkle with a little salt. Next day drain, and 
put all on to boil till cooked and thick, about an hour. 


Food Bags. Look for the name '' POROSAN ". 
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MADDREN'S CREAMED PEANUT BUTTER—The Family's favourite. 


FIG CHUTNEY 
One and a half pounds fresh figs, 3 oz raisins, 2 oz preserved ginger, 
¥y |b onions, 3 oz dates, 6 oz brown sugar, 14 teaspoon salt, 14 teaspoon 
cayenne, 1 pint vinegar. Cut figs into rings, also cut dates and ginger 
into cubes. Boil vinegar and sugar; pour this on to all other ingredients, 
and leave all night. Next day boil till thick and dark, about 3 hours. 


FIG CHUTNEY 
Three pounds apples, ¥% lb figs, 1 lb onions, 14 Ib sultanas, 3 or 4 
oz salt, 2 lb good brown sugar, 2 pints vinegar, 114 oz ground ginger, 
¥% oz chillies. Chop up, bring to boil, boil about 1% hour, and bottle 
cold. 


PICKLED FIGS 


Six pounds of figs, 3 lb sugar, 1 quart vinegar, 1 tablespoon mixed 
spices—allspice, mace, cinnamon, etc. Stick 2 or 3 cloves into each fig, 
but do not peel figs. Boil vinegar, sugar and spices together. When 
boiling, skim, then put in figs. Boil slowly till figs can be pierced with 
a straw. Put the fruit into hot jars. Boil syrup 5 minutes, pour over 
figs, and seal while hot. 


FRUIT CHUTNEY 
Four pounds apples, 4 lb pears, ¥ Ib seeded raisins, 14 Ib preserved 
ginger, 1 lb figs, 6 onions, 3 pints vinegar, 3 lb light brown sugar, 3 
oz ground ginger, 2 oz mustard, 14 lb salt, and 4 oz or less garlic. Peel 
apples and pears, and cut small. Cut figs and ginger small. Mince onions 
and garlic. Add all other ingredients, and stir. Cover with vinegar, and 
cook, % to 1 hour. 
FRUIT CHUTNEY 
One pound tomatoes, 1 lb apples, 1 lb quinces, 10 oz onions, % 
Ib raisins, 4 oz preserved ginger, or bruised whole ginger, 14 lb brown 
sugar, 1 or 2 oz salt, 14 oz ground ginger, 14 teaspoon cloves, 44 teaspoon 
cayenne, 1 pint vinegar. Chop fruit and vegetables finely, and boil 2 
to 3 hours. 
GOOSEBERRY CHUTNEY 
Three pounds gooseberries, cut in halves, 1 lb onions, 1% Ib lemon 
peel, 1 packet raisins, 2 lb brown sugar, pinch cayenne, 1 tablespoon 
salt, 1 teaspoon ground cloves, 1 teaspoon ground ginger, 1 teaspoon 
curry powder, 1 quart vinegar. Put everything into pan, and boil 
steadily for 2 hours. 


PICKLED GHERKINS 
ee way. Make strong brine of usual salt and water, place gherkins 
' in brine, and leave till yellow. Drain, put into jars, cover with hot 
spiced vinegar (allspice, mace, cloves, etc., to taste), and keep in warm 
. place till they are green again. Then pour off vinegar, add a fresh 
supply of spiced vinegar, and seal jars. 


Cut lunches keep fresh overnight in " POROSAN " Bags. 


Kiddies love—MADDREN'S PEANUT CRUNCH. 


PICKLED GHERKINS 

Fifty gherkins, 1 quart best vinegar, 1 oz salt, 10 oz sugar, %4 oz all- 
spice, 14 lb mustard seed, pinch cloves and mace, 14 oz white pepper- 
corns. ‘Tie spices in muslin. Make brine of salt and water strong 
enough to float an egg. Wash gherkins, let them stand all night in the 
brine. Next day drain, and dry each gherkin separately. Boil spices 
in vinegar for 12 minutes, add the gherkins and boil for 2 minutes. 
Then put gherkins into sterilized jars, and pour vinegar over tuiem. Save 
the spices, and next day pour the vinegar off the gherkins and boil 
with the spices again. Pour boiling hot over the gherkins. Seal air- 
tight in jars. 


PICKLED GHERKINS 

Salt and water, 14 oz whole black pepper, 4 cloves, 1 oz bruised 
ginger, 14 oz whole black spice, 2 blades of mace, a little horse-radish, 
and 1 quart vinegar. Leave gherkins in salt and water 3 to 4 days. Re- 
move, wipe perfectly dry, put into stone jar. Boil sufficient vinegar to 
cover them with spices, etc., in above proportions, for 10 minutes. Pour 
it boiling over gherkins, cover jar with vine leaves, put plate over top, 
and leave all night near fire, or in warm place. Next day drain off 
vinegar, boil it up again, and pour back over gherkins. Cover with 
fresh leaves, and leave till quite cold. Make airtight. Ready in a month 


‘or two. 


GREEN GOOSEBERRY CHUTNEY 
Top and tail 2 Ib green gooseberries, put in pan with 1 lb chopped 
prunes, 1 lb raisins or sultanas, 1 lb sliced onions, 2 oz ground ginger, 
good pinch cayenne, small teaspoon salt, 1 quart vinegar, 1 lb brown 
sugar. Boil till fruit is pulpy. Add brown sugar. Stir till the sugar is ~ 
dissolved, and boil about 1 minute. Bottle. 


GOOSEBERRY CHUTNEY 
Two pounds gooseberries, 1 Ib raisins, 2 lb brown sugar, 1 lb dates, 
1 oz garlic or 2 large onions, 2 oz salt, 1%4 Ib preserved ginger, 14 tea- 
spoon cayenne, 1 quart vinegar. Cover the gooseberries and garlic (or 
onions) with vinegar, and boil till soft—about 10 minutes. Add ocher 
ingredients, and boil a further 10 minutes approximately. 
SPICED GOOSEBERRIES 
Four pounds green gooseberries, a medium onion, 1] pint malt 
vinegar, 14 oz cinnamon, 4 oz ground ginger, 14 pint water, 214 lb 
brown sugar, 1% oz cloves, 1 teaspoon salt. Top and tail the goose- 
berries. Put in pan with water, and boil 15 minutes. Add sugar and 
vinegar, stir till dissolved; add spices, salt and finely chopped onion. 
Simmer gently till soft and thick. Stir frequently as it is apt to burn. 


GOOSEBERRY -MINT JELLY 
Wash green gooseberries, and put in pan, nearly cover with cold 
water. Cook till: pulpy. Strain through sieve. To each pint add 1 lb 
sugar, and some stalks of fresh mint tied in a bundle, and boil till 
ready. Take out mint, and bottle jelly. Eat with cold meat. 


" POROSAN " Food Bags can be boiled without damage. 
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With MADDREN'S COOKIE MIX you add water only. 


INDIAN CHUTNEY 
One pound apples, 1 lb tomatoes, 1 Ib raisins, 14 1b brown sugar, 
2 oz ground ginger, 1 oz garlic, 14 oz cayenne, 1 tablespoon salt, 3 pints 
vinegar. Scald tomatoes, and peel them. Peel apples. Stone raisins. 
Chop all finely. Boil together till fairly thick—2 to 3 hours. 


INDIAN CHUTNEY 
Two pounds green gooseberry pulp, 1 lb sultanas, 1 Ib dates cut 
small, 2 cups vinegar, 1 oz garlic cut small, 1 lb brown sugar, 1 Ib white 
sugar, 4 oz preserved ginger, 2 teaspoons cayenne pepper, 2 oz salt. Boil 
all ingredients together 14 hour. Bottle in wide-mouthed jars. 


MAHARAJAH’S CHUTNEY 
Two pounds firm peaches, 1 lb seeded raisins, 14 lb preserved 
ginger, 14 lb peel, 1 lb onions, 2 oz garlic, 1 lb brown sugar, 2 teaspoons 
cayenne, 1 tablespoon curry powder, 2 oz salt. Chop all ingredients 
finely, add 1 quart vinegar, and boil 1 hour. Very good. 


MANGO CHUTNEY 
Five pounds of half-ripe mangoes, 4 small red peppers, 14 lb garlic, 


. ¥ |b raisins, 4 lb preserved ginger, 5 lb white sugar, 1 quart vinegar, 


1 tablespoon salt, 2 tablespoons whole cloves. Peel mangoes and cut in 
slices 14 inch thick and 1 inch long. Bring vinegar and sugar to boil. 
Add other ingredients and cook till mangoes are transparent. Put fruit 
in jars and pour syrup over it. Left-over syrup may be used to pickle 
fresh or canned peaches, pears, or apricots. 


MANGO CHUTNEY 
Two pounds peeled ripe mangoes, 8 chillies, 2 lb dark sugar, 2 
large apples, 4 tomatoes, 1 lb sultanas, 2 bananas, 1 teaspoon each 
spices, salt and ginger, 1 quince, 14 Ib dates. Mince the fruit, put all 
into pan with 2 quarts of vinegar, and boil till thick. 


MINT AND APPLE CHUTNEY 

Four pounds brown sugar, 4 lb tomatoes (skinned and chopped), 4 
Ib onions (finely cut), 4 Ib apples (peeled and sliced), 8 cups vinegar, 
2 lb raisins, pinch cayenne, 4 tablespoons salt, 3 tablespoons mustard, 
2 cups of chopped mint, well pressed down. Simmer all gently 34 hour, 
approximately. 

MINT CHUTNEY 

Two pounds tomatoes, 2 Ib sour apples, 2 lb onions, 2 cups mint 
leaves, 2 cups sugar, 4 cups vinegar, 2 tablespoons mustard, 2 teaspoons 
salt, 2 chillies, 2 cups raisins. Put all through mincer, with basin under- 


- neath to catch any liquid. Bring vinegar to boil, add sugar and mustard 


mixed with a little of the vinegar. Boil 5 minutes. Let it cool, then add 
minced ingredients and mix thoroughly. Leave till next day, stir and 
bottle. Ready in a fortnight. 


' POROSAN "' Food Bags—No sewn seams which might harbour germs. 
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For all occasions—MADDREN'S ROASTED SALTED PEANUTS. 
OLD ENGLISH MINT CHUTNEY 


One pound firm ripe tomatoes, 3 cups sugar, 1 lb peeled sour apples, 
I cup raisins, 8 medium-sized onions, 2 dessertspoons dry mustard, %4 
breakfast cup mint leaves (pressed down), 2}4 cups vinegar, 2 tea- 
spoons salt, 4 chillies. Put all fruit and mint leaves through mincer 
medium cut. Bring vinegar to the boil, add mustard previously mixed ~ 
with a little water. Add salt and sugar. Bring to the boil before taking 
off the fire. Pour over minced pulp, and mix well. When quite cold, 
bottle and cork, or cover with paper. Store in cool place. Leave ten 
days before using. 

MINT JELLY 

One cup finely chopped mint, 3 or more dessertspoons sugar, 1 cup 
hot water, 1 cup vinegar. Boil all except mint, then add 1 tablespoon 
powdered gelatine, moistened. Stir and add mint. Set in little pots. 


MINT AND APPLE JELLY 
Two pounds windfall apples. Quarter them without peeling, almost 
cover with water, and boil 10 minutes. Add 4 tablespoons chopped: 
green mint. Boil 20 minutes, then strain. To each cup of juice allow 
Y cup sugar, and boil till it will set on a cold saucer. 


MINT SAUCE (Preserved) 

One teacup finely chopped mint, % lb sugar, %4 cup vinegar, %4 
cup water, salt and pepper to taste. Put sugar, vinegar and water into 
pan and bring to boil, and boil for 5 minutes. Cool, then add mint 
and seasoning. Pour into small bottles and use as required. May need 
a little extra hot water when using. 


MINT SAUCE—To Keep 
One bottle vinegar, 1 Ib brown sugar—boil well, about 1% hour. 
Have ready 2 or 3 cupfuls (at least) of chopped mint. Put mint in jar, 
pour boiling vinegar over. Tie down with paper—do not use metal 
cover. 


MINT VINEGAR—To Keep 
Bring a pint of vinegar to the boil. Pour this over 1 Ib chopped 
mint. Stir, cool, and seal. For a sweet vinegar, add 1 lb sugar and 4 
stir till dissolved. Use for lamb, mutton, beans, etc., or salads. 


MIXED PICKLE | 
Three pounds green tomatoes, 6 lb small onions, 2 or 3 cucumbers, | 
3 small cauliflowers, 1 small cabbage, 14 gallon vinegar, 14 lb sugar, | 
spices to taste, and brine to cover. Slice tomatoes, remove both ends 
of cucumbers, and cut in small pieces. Peel onions, shred cabbage; 
separate cauliflower into small flowerettes. Put all in large basin, cover 
with brine and leave till next day. Drain and rinse well with cold water. 
Dry. Then pack in jars or bottles, cover with vinegar boiled with spices 
and sugar. Cover and store. Ready in several weeks. A little golden 
syrup may be boiled with vinegar and spices. 


Sern | 


'"POROSAN" Food Bags—Electrically welded for strength. 
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MADDREN'S SHREDDED BEEF SUET—The Best,, 
MIXED PICKLE . ‘? 

One pound green tomatoes, 2 lb runner beans, 3 Cucumbers, | Ib 
small onions. Cut these into small pieces, sprinkle with salt, and leave 
overnight. Next day, drain well, put in pan with sufficient vinegar to 
come to the top of the vegetables, but not to cover them. Boil till 
tender, then add sugar, peppercorns, ginger, and other seasoning as 


: liked, and quantities according to taste. Let it come to’ ‘the boil again, . 


to dissolve the sugar thoroughly, and add a little mustard. before re- ° 
moving from fire. Bottle before it is cold. ‘ 
MOTHER’S PICKLES ov f 


One cabbage cut up very fine, 1 white cauliflower, 1 large cucumber,/ i Es 


Tes, > 


2 Ib tomatoes, 1 lb onions, 1 small marrow, 114 to 2 lb scarlet runners; 


cut all very finely. Leave in china bowl all night with sprinkling of salt. 
Next day, sprinkle with 1 cup water. Now strain off brine, put vege- 
tables in pan, cover with cold vinegar. Bring to boil. In separate sauce- 
pan heat one small tin golden syrup-with 14 cup vinegar. Pour into 
hot vegetables. When cooked, thicken with following: —Mixed spice, 
ground cloves, nutmeg, cinnamon and curry powder to taste, level 
tablespoon mustard, turmeric for colouring (about 1 oz) and sufficient 
flour to make desired consistency. Mix with cold vinegar to a paste, 
and put into boiling mixture. Cook not more than 6 minutes more, 
and bottle when cool. Paste over with brown paper, and make air- 
tight. os 
MUSHROOMS-—Pickled 
Cook mushrooms in their. own juice with a little sprinkling of salt, ey 
for half an hour. When nearly all the liquid has boiled away, cover 
them with vinegar; and add pepper and spice to taste. Bring to the 
boil for a few minutes, then pot and seal. * 
MUSHROOM KETCHUP 
Wipe fresh mushrooms, sprinkle with salt (not too much) and allow 
to stand in a large crock in a warm place for 24 hours, covgaed with 
a damp cloth. Then mash well and strain. ‘To every quart of falice add 
1 oz peppercorns. Boil 1% hour. Then add 1 oz allspice, 1 blade mace ~ 
or a little powdered mace, and %% oz root ginger to each quart, and 
simmer for another 15 minutes. Remove from fire and let get cold. Then — 
reboil for 15 minutes, and again cool. Reboil for 15 minutes longer, 
then: strain, bottle and seal. This is a very old' recipe, and the repeated 
boiling is a special feature—it makes the best ketchup. The boiling « 
may be repeated as many as six times. Eo 
MUSHROOM KETCHUP 
Gather mushrooms freshly in morning. Put in earthenware fate 
sprinkle with salt. Leave overnight, or longer. Bring~ slowly to boil, 
simmer 30 to 40 minutes. Strain through muslin. Put liquid on again, 
boil another 30 to 35 minutes, having added seasoning of black pepper- 
corns, a little cayenne pepper, cloves anda little mace. Strain all, and 
bottle when cold. Should keep about 2 years.. 


_ Bottle your fruit and vegetables the " POROSAN™" -way.” 


Re 


" using. 


SWEET MUSTARD PICKLE 


* Cut up a gallon of mixed vegetables—suc i 


ful of salt to each layer and leave overnight. Next dé 


and wash vegetables with water. Put in pan 2 quarts 1 #%; Ib 
treacle or golden syrup, 2 lb sugar, 1 oz mustard, \% oz ground ginger, 


14 teaspoon cayenne. When boiling, add vegttables and boil ‘5: 
minutes, or longer. Thicken with cornflour and omy powder. Cover, 


while hot. i e, 


PICKLED NASTURTIUM SEEDS (Like Capers) 

1. Spread seeds in sun for 2 or 3 days to dry. Put in jars, sprinkle 
with a little salt. Fill up jars with boiled, spiced vinegar, and seal when 
cold. Leave 2 months before using. 

2. Put green seeds in salt and water for 2 days; then in cold fresh 
water for 1 day. Pack into jars, cover with boiling vinegar, seasoned 
with mace, peppercorns, and sugar. Cork. 


: ONION PICKLE 
Six pounds cooking apples, 4 lb onions, 2 lb sugar, 14 lb salt, 1 small 
teaspoon pepper pinch cayenne, 3 breakfast cups vinegar, 1 level 
dessertspoon mustard, 2 level tablespoons flour, 1 level dessertspoon 
curry. Peel and core apples, cut into quarters. Peel onions, slice fairly 
fine, boil onions in a little’ water first, until you can just cut with a 
knife. Strain, and add apples, sugar and vinegar, and boil until apples 


are a nice pulp. Be sure to use apples that pulp easily. Put pepper, © 


salt, mustard, flour and curry powder in a basin, and mix to a smooth 
paste with a little vinegar. Stir into onions and apples and boil until 
the flour is cooked. , 


ONION PICKLE 


Five pounds onions, 1 quart vinegar, 1 lb brown sugar, 4 0z ground 


- cloves, 4 oz allspice, 2 heaped tablespoons flour, 14 desserispoon mus- 


tard, 1 tablespoon curry powder. Cover sliced onions with brine in 
proportion of ¥% cup salt to 1 cup cold water. Stand 24 hours, strain. 
Put vinegar and sugar on to boil, when nearly boiling add all dry in- 
gredients mixed with a little cold vinegar. Boil ail about 5 minutes, 
pour sauce,over onions. Bottle when cold. Keep a week at least before 


TO PICKLE WHITE ONIONS 


Peel onions. Put into enamel dish, sprinkle with handful salt, cover — 


well with milk. Leave overnight. Next day drain off liquid. Boil quan- 


' tity. of white vinegar required, and add. When cool, bottle and cork 
tightly. Ready after a few days. 


PICKLED ONIONS WITH. HONEY 
. Mix well 1 quart vinegar‘and 1% lb honey.’ Put onions in jars, pour 
over liquid. Ready in about 4 days. ix : 
” Don't waste food! Use " POROSAN " for odd jars!” 
. 13 of ee 


‘THE KITCHEN 
INVESTMENT OF THE CENTURY 


The SUPERCOOKE KR 
PRESSURK PAN 


Gives you these Amazing Savings 


> FUEL AND COOKING BILLS ARE CUT TO ONE-QUARTER! The 

fact that ALL your MEAL is cooked in THE SAME CONTAINER 

. ON ONE ELEMENT OR BURNER in ONE-QUARTER OF THE TIME 
should speak for itself. 


>< NO SAUCEPANS, COLANDERS, STRAINERS or CASSEROLES 

NEEDED—the SUPERCOOKER PRESSURE PAN does the job for 
ALL of them—DOES IT INFINITELY BETTER—DOES IT IN A 
QUARTER OF THE TIME! 


> Pressure-cooking TENDERISES all meat, so that the cheapest cuts 
can be made FAR MORE TENDER and DELICIOUS than expensive | 
meats cooked the old-fashioned way. Vitamin content of the 

PRESSURE-COOKED FOOD is TWICE AS HIGH! FLAVOUR is 

ACCENTUATED! AND — ALL FOODS MAY BE COOKED 
TOGETHER, yet RETAIN their flavours. 


INVEST IN THE 
SUPERCOOKER Pressure Pan 


SOLD BY ALL ELECTRICAL AND HARDWARE STORES 


~MADDREN'S CRYSTALLIZED GINGER—Mild yet full of flavour. 
PICKLED ONIONS 


1. Peel onions, steep in brine overnight; then drain and wipe dry. 
Put in boiling milk, remove from stove, and stand 5 minutes. Strain, 
and wipe dry while hot. Place in jars, cover with vinegar which has 
been boiled, add peppercorns and cloves. Seal. 


2. Peel onions, place in jars. To each jar add 1 teaspoon sugar and 
3 peppercorns (or spices desired). Fill jar with cold vinegar and cork. 
Ready in 2 weeks. 


3. Peel and wipe 6 lb onions. Put 2 quarts vinegar into saucepan 
with piece of salt the size of an egg (or less) and 1 lb white sugar. 
Bring this to the boil. While boiling put in the onions. Stir carefully 
for 5 minutes. Bottle. No spices; onions stay nice and light. 


4. Peel onions, wipe wih clean dry cloth. Pack in jars. Put 1 tea- 
spoon sugar and 1 teaspoon salt in each bottle. Pour over sufficient 
boiling vinegar. Paste down immediately. 


5. Ten pounds onions, 2 lb light brown sugar, 2 lb golden syrup, 
¥Y% lb salt, 3 pints vinegar, 1 oz peppercorns, 1 oz cloves, few small 
chillies. Peel onions, keep dry, sprinkle with salt and leave overnight. 
Next day wipe onions, boil vinegar with other ingredients, and when 
cold pour over onions. 


6. Peel 6 Ib onions and throw into cold water. Stand for 1 or 2 
hours, then dry separately. Sprinkle with 1 cup of dairy salt, and cover 
with boiling water. Let stand 24 hours. Boil 1 quart vinegar. Mix % 
cup cornflour, 1 Ib sugar, 14 teaspoon mustard, 1 dessertspoon curry 
and 1 dessertspoon turmeric, to a smooth paste with cold vinegar, and 
add to boiling vinegar, stirring well. Add strained onions to mixture 
‘and boil for 4 minutes. Bottle. 


PICKLED GNIONS IN CURRY SAUCE 


Five pounds onions, 1 quart vinegar, 1 lb brown sugar, 1%4 oz ground 
cloves, 44 oz allspice, 2 big tablespoons flour, 144 dessertspoon curry . 
powder, 2 teaspoons turmeric. Cover onions with salt and water for 24> — 
hours. Boil vinegar and sugar, then stir in ingredients which have been 
mixed with a little cold vinegar. Boil till it thickens. Dry onions, put = 
in bottles, and fill jars with the sauce. Keep 3 weeks before using. They 

- are very good and the curry sauce can be used as sauce for cold meats, 
etc. 


PICKLED PEACHES 
One pint vinegar, 1 teaspoon cinnamon, 1% cups sugar, few cloves. 
Boil for 10 minutes. Add the halved and stoned peaches. Boil till 
tender. Lift into hot jars, boil the syrup again, and pour over. Add a 
few cloves to each jar, and seal airtight. 


[ _ ™POROSAN " can be used on ANY size of jar. 
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For Overseas Parcelk—MADDREN'S PASTRY MIX. 


PICKLED PEACHES 
Wash firm, half-ripe peaches, rub off as much fluff as possible. Boil 
J pint vinegar, 1 teaspoon cinnamon, 114 cups sugar and a few cloves 
for 10 minutes. Add peaches to syrup and boil till tender, but not too 
soft. Lift out peaches, and fill jars. Pour boiling syrup over. Put a 
few cloves in each jar. Tie down. 


PEACH AND TOMATO CHUTNEY 
Four pounds peaches, 1 tablespoon salt, 2 lb tomatoes, 14 teaspoon 
cayenne pepper, 2 lb apples, 2 tablespoons peppercorns, 2 lb onions, 1 
teaspoon cloves, 2 lb brown sugar, 1 large bottle vinegar. Tie pepper- 
corns and cloves in small bag. Peel fruit and cut up small. Boil all 
together about 2 hours, or till well pulped. This is not a hot chutney, 
so more cayenne may be added to taste. 


PEACH CHUTNEY 
Cut up 6 Ib peaches and nearly cover with vinegar. Then add 3 Ib 
brown sugar, 2 tablespoons of salt (or as desired), 1 small teaspoon 
cayenne, 2 oz garlic, 1% oz whole ginger bruised and put in a muslin 
bag, and 2 lb sultanas. Boil all to pulp. 


_ PEACH AND PLUM CHUTNEY 
Slice and stone 2 lb peaches and 2 lb plums. Have ripe but firm 
fruit. Put in layers in a dish, sprinkle each layer with a little pepper 
and salt, leave 24 hours. Drain, put fruit in pan with 4 cups vinegar, 
¥% Ib brown sugar, 3 oz preserved ginger, 2 oz cloves and ¥% lb onions 
cut finely. Boil slowly till the peaches are tender. Strain through sieve, 
fill small jars and make airtight. ; has 


PICKLED PEAR 
Peel 2 Ib pears, cut in quarters. Make a syrup of 1 pint vinegar, 12 
cloves, 12 oz sugar, 1 teaspoon powdered cinnamon. Boil for 10 min- 
utes, then put in pears, and simmer gently till tender. Take out care- 
* fully, drain, and put in hot jars. Quickly boil syrup till thick. When 
cold, pour over fruit. Screw down. Store in cool place. Pears must be 
covered with syrup. 


PEAR CHUTNEY 

Four pounds soft cooking pears, 2 lb soft cooking apples, 2 lb 
tomatoes, 1 lb preserved ginger, 5 cups brown sugar, 1 lb figs, 14 lb 
sultanas, 1 tablespoon salt, 14 oz mustard or to taste, pinch cayenne, 
6 large onions, vinegar. Cut all fruit fine, cover with sugar and stand 
all night. Then nearly cover with vinegar, boil all together till soft— 
about 14% hours. 

SWEET PICCALILLI 

Two pounds green tomatoes, 2 Ib onions, 2 lb green beans, 1 
medium cauliflower, 6 small cucumbers, 5 pints vinegar, 2 cups sugar, 
1 cup flour, 4 tablespoons mustard, 1 tablespoon turmeric. Wipe vege- 
tables, and cut up neatly. Cut up cauliflower stalks and put in, break 


= ECONOMISE! '"POROSAN" can be used again and again. 
Fen 
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MADDREN'S CREAMED PEANUT BUTTER—The Family's favourite. 


cauliflower into little flowerettes. Put all in brine of 1 cup salt to 4 
cups water, cover, and leave 48 hours. Bring to scalding point in brine. 
Strain carefully. Pour on 4 pints vinegar and bring to boil. Mix up 
sugar, mustard, flour, with the remaining pene of vinegar, and add. 
Cook 10 minutes more. 
CLEAR PICKLES 

Three pounds green tomatoes, 14 gallon vinegar, 6 lb small onions, 
¥ Ib sugar, 3 cauliflowers, spices, 1 small hard cabbage, 1 dozen small 
cucumbers, brine to cover vegetables. Slice tomatoes, cut off ends of 
cucumbers, and cut into small pieces; peel onion, shred cabbage, divide 
cauliflower into small flowerettes. Put all in large crock, cover with cold 
brine, leave 24 hours, then drain and dry. Pack into jars, well cover 
with vinegar which has been boiled with sugar and spices. Cover down. 
Keep several weeks before using. 


PIE MELON CHUTNEY 

Mince 5 lb prepared melon, put in preserving pan with 1 pint 
vinegar, and a small handful of salt. Add 3 lb sliced or minced onions 
and 21% cups brown sugar. Bring to the boil. When boiling, add 1. 
tablespoon mixed spice, a few cloves, a dessertspoon pepper, 1 large 
cup currants, 1 large cup sultanas, and 2 peeled and chopped apples. 
Boil for 3 hours. Before taking off, add mixture of 1 tablespoon flour, 
. 1 tablespoon curry powder and turmeric mixed, and vinegar to moisten. 
Add to chutney, boil a few minutes longer. Bottle when cold. 


PIE MELON PICKLE 
Cut 3 Ib pie melon into small pieces, cover with vinegar, leave till 
morning. Put on to boil with 2 small cups sugar, 2 lb onions, 1 dessert- 
spoon salt,.2 dessertspoons spice, a few cloves, 1 teaspoon cayenne 
pepper. Boil for 2 hours. Mix 1 tablespoon each of flour, mustard and 
turmeric, with a little vinegar, and add to mixture. Boil a little longer; 
bottle while hot. : 
PLUM JAM CHUTNEY 
Cook 1 Ib onions in vinegar. When soft, add 4 Ib plum jam, 1| tea- 
spoon pepper, 1 lb sugar, 1 tablespoon salt, 14 lb big seeded raisins 
cut up, grated rind of 1 lemon. Boil about 10 minutes. If too thick, 
add more vinegar. 
PLUM SAUCE FROM PLUM JAM 
Put the jam into preserving pan, add vinegar to make of sauce 
consistency, add a little salt and the usual pickling spices, and boil for 
4 hour. When cold, bottle. 


PLUM SAUCE 
Six pounds blue diamond or dark plums, 3 pints vinegar, 2 lb sugar, 
I teaspoon cayenne, 6 teaspoons salt, 2 teaspoons ground cloves, 2 tea- 
spoons ground ginger, 1 teaspoon black or white pepper, 1 teaspoon’ 
ground mace, | oz garlic. Boil all together till pulpy, then strain through 
colander. Bottle when cold. Should keep well. 


"POROSAN ". Tied tight it's alright! 
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Kiddies love—MADDREN'S PEANUT CRUNCH. 


PLUM SAUCE 


Eight pounds ripe plums, 3 pints vinegar, 4 dessertspoons ground 
ginger, 1 good teaspoon pepper, 4 dessertspoons ground cloves, 6 tea- 
spoons salt, 1 tin golden syrup. Boil all up together, adding golden 
syrup when the rest is hot. Boil 8 to 4 hours, strain and bottle. Seal 
airtight. 

PLUM SAUCE 


Four pounds plums, 11% lb sugar, 1 teaspoon ground cloves, 1 tea- 
spoon ground ginger, 1 teaspoon salt, 1 teaspoon cayenne pepper, or 
to taste, 2 pints vinegar, 2 oz garlic. Boil all for 2 hours. Skim off stones. 
Put through sieve, and bottle airtight. 


PLUM SAUCE 


Six pounds red plums, 3 lb sugar, 1 tablespoon salt, 3 pints good 
vinegar, 1 dessertspoon cayenne, or to taste, 3 large onions, 3 large 
cooking apples, 4 oz allspice, 14 oz cloves, 1% oz bruised ginger. Boil all 
11% hours. Strain and bottle. 


PLUM SAUCE WITHOUT ONIONS 


Six pounds plums, 3 pints vinegar, 3 lb brown sugar, handful bruised 
ginger, 6 teaspoons salt, 1 teaspoon cayenne, or to taste, 1 oz cloves. 
Grease the preserving pan, and boil all for 2 hours. Strain through 
colander, and bring back to the boil. Bottle. 


PLUM CHUTNEY 


Six pounds plums, 3 lb apples, 3 Ib onions, 2 lb sugar, % lb salt. 
1 level teaspoon pepper, 1 level teaspoon mustard, 3 cups vinegar, a 
small piece garlic cut finely, 1 dessertspoon each whole allspice and 
pickling spices, 14 Ib each of dates and raisins and preserved ginger. 
Peel, core, and quarter apples, cut onions fine. Boil plums in vinegar, 
put through sieve. Add apples, onions, and other ingredients, stir well, 
and boil 2 hours. Have ginger chopped, and spices in a muslin bag. 
Remove before bottling. 


PICKLED PRUNES 


One pound prunes, 14 lb sugar, 6 cloves, a little cinnamon, 1 pint 
vinegar. Wash and soak prunes overnight. Boil sugar, spice and vinegar, 
add prunes. Boil gently till.skin is just broken. Cover when cold. 


PRUNE PICKLE 


Wash 2 lb prunes, prick with fork, leave overnight soaking in water. 
Strain off water next morning, and put prunes into jars. Boil 114 pints 
vinegar, 4 oz sugar, 1 oz chillies; allow to cool, and pour over prunes. 
Stand 1 week before using. 


" POROSAN " is made entirely of non-toxic ingredients. 


sate. 


With MADDREN'S COOKIE MIX you add water only. 
PRUNE CHUTNEY 


Two pounds prunes, 1 lb sultanas, 2 oz garlic, 1 lb sugar, 1 oz 
ground ginger, 1 oz salt, 14 teaspoon cayenne, 1 quart malt vinegar. 
Soak prunes for a while in water. Remove stones, put prunes in pan 
with other ingredients, and boil gently for 1 hour. Break the stones, 
and add chopped kernels to the chutney. Bottle and seal. 


RED CABBAGE PICKLE 
Cut finely a fresh dry red cabbage. Sprinkle with salt and leave 
overnight. To every quart vinegar allow 1 oz each of peppercorns, 
ginger and allspice, and 1 tablespoon sugar. Bring to boil. Strain cab- 
bage, press into jars, pour hot vinegar over. Ready in a week. 


QUICK CHUTNEY 


Three tablespoons plum jam, 1 tablespoon Worcester sauce, 1 table- 
spoon vinegar, salt to taste. Mix all together. Then ready for use. 


QUINCE CHUTNEY 
Six large quinces, 1 lb ripe tomatoes, 2 lb apples, 4 large onions, 
2 lb brown sugar, 2 oz salt, 1 oz ground ginger, 6 chillies, 4% teaspoon 
cayenne pepper, 1 teaspoon mustard, 1 teaspoon curry powder, ¥% Ib 
seeded raisins. Peel and cut up all ingredients, mix and cover with 
vinegar—about 3 pints. Boil slowly 3 to 4 hours. Bottle while hot. 


QUINCE PICKLE : 

Peel and cut quinces (green are best, but not too green) into 
quarters, put into pan and nearly cover with vinegar, add 1% Ib sugar | 
to every pint vinegar, a few cloves, peppercorns, and cayenne to taste. 
Boil until soft and good pink colour, then allow to cool, and bottle. 
Delicious. 

RED TOMATO CHUTNEY 

Three onions, 14 oz light brown sugar, 2 dozen large ripe tomatoes, 
2 oz preserved ginger chopped finely, 6 good-sized tart apples, 6 oz 
raisins cut fine, 3 large lemons skinned and cut up, 3 oz salt, or to 
taste, 1 oz garlic, 214 pints vinegar. Slice tomatoes, sprinkle with salt, 
leave all night to drain. Add apples, onion, rind of 1 lemon, and 
vinegar. Boil till tender, put through eosnaet Add remaining in- 
eredients. Boil 3 or 4 hours. 


RHUBARB CHUTNEY 
Two pounds of rhubarb, 2 finely-cut lemons, 2 Ib sugar, 1 oz bruised 
whole ginger, 1 oz salt, 1 oz garlic, 1 lb sultanas, 1 pint vinegar. Boil 
all together till thick and dark (remove ginger), and bottle. 


RHUBARB CHUTNEY 


Five pounds rhubarb, | dessertspoon each of mustard, ginger, chillies, 
curry powder, 5 lb onions, 1 Ib sultanas, 3 Ib sugar, 2 bottles of vinegar, 
2 tablespoons salt. Cut up finely. Boil 144 hours. 


Keep food fresh in " POROSAN" Bags. 
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For all occasions—MADDREN'S ROASTED SALTED PEANUTS. 


RHUBARB RELISH 
Mix 2 cups chopped rhubarb with 2 cups sliced onion, 1 cup vinegar, 
2 cups brown sugar, % tablespoon salt, cinnamon, ginger and cayenne 
to taste. Put into enamel saucepan, boil 20 to 30 minutes, or. until jam — 
consistency. Bottle and seal. 


SPICED RHUBARB 
Three pounds rhubarb, 1 teaspoon ground cinnamon, 4 teaspoon 
ground claves, 14 teaspoon nutmeg, 42 teaspoon allspice. Tie spices 
in bag, simmer with 14-cup vinegar, yy cup water and 2 lb sugar for 
20 minutes. Remove spice bag, add rhubarb cut into inch lengthe. Add 
1 lb seeded raisins. Simmer till quite thick, put.in jars, seal when cool. 
Serve with hot or cold roast lamb. 


3 SWEET CHUTNEY 

. One quart vinegar, 2 lb apples, 2 lb raisins, 1 lb sugar, 8 oz onions, 
1 oz salt, 2 oz ground ginger, dash of cayenne. Put all through mincer, 
mix all together. Bottle and cork. Ready in 3 weeks. 


SWEET CHUTNEY 
Three pounds apples, 2 lb peaches or apricots, 2 lb each onions 
and tomatoes, 4 lb brown sugar, 1 Ib sultanas, 2 tablespoons salt, 1 
tablespoon ground ginger, 1% oz cayenne pepper, or to taste, 14 Oz 
ground mace, 4 gallon vinegar. Slice finely, and cover with sugar and 
vinegar. Leave overnight. Next day boil for 3 hours, add juice of 2 
lemons about 1 hour before ready. / is 


PICKLED SHALLOTS : 

Peel shallots. Leave overnight in brine of 2 quarts of boiling water 
and 1 small cup salt, and Gaoled: Next day, dry shallots with clean mus- 
lin, put into jars. Boil 2 quarts vinegar with 2 oz pickling spices and 
1 Ib honey (or 3 URS sugar) for 5 to 10 minutes. Pour over shallots — 
in bottles. 

PICKLED SHALLOTS 

Put peeled shallots in big basin, sprinkle with a little salt, leave 
overnight. Next morning, remove shallots, lay on cloth, and go over 
them—there is usually another skin to come off. Then place in jars— 
quarter fill jar, then put a few cloves and allspice. Repeat until jar is 
full, pour on cold vinegar. Put about 4 teaspoons sugar on oe: and 
leave. 

PICKLED SHALLOTS 

Peel, rinse, wipe thoroughly dry. Put in stone jar, sprinkle with 1 Ib 
salt to every 2 gallons shallots. Leave 3 days. Drain thoroughly. Boil 1 
gallon vinegar, 1 Ib sugar, 3 oz allspice, 1 lb golden syrup. Boil well 
till vinegar is well flavoured. Allow to cool, pour over shallots. Cover 
with double thickness of cloth, and tie. Do not screw airtight. Leave 
at least one month. 


Food Bags. Look for the name " POROSAN ", 


MADDREN'S SHREDDED BEEF SUET—The Best. 


TOMATO SAUCE 
Twelve pounds tomatoes, 2 lb apples, 1 lb onions, 2%4 lb golden 
syrup, 2 oz salt, 2 oz allspice, 1%4 oz chillies, mace and cloves, 1 quart 
vinegar. Prepare all and boil 3 to 4 hours. Strain and bottle as usual. 


TOMATO SAUCE 

_ Ten pounds very ripe tomatoes, 3 lb onions, 1% lb salt, 114 lb brown 
sugar, 144 lb white sugar, 2 0z cloves, 2 oz allspice, 2 oz black pepper- 
corns, 3 pints vinegar, 2 oz crushed whole ginger, 14 oz cayenne pepper, 
or to taste. Boil fruit and onions with spices for 2 hours, then put 
through colander. Returri to pan, add the vinegar, which should be 
poured through the remains to extract any juice left. Boil slowly for 
10 minutes. Bottle hot and seal at once. Should keep for years. 


TOMATO SAUCE 
Twelve pounds tomatoes, 3 lb brown sugar, 2 lb onions, 2 lb apples, 
1 Ib seeded raisins, 14 Ib salt, 2 oz ground cloves, 2 oz bruised ginger, 
1 teaspoon mace, | teaspoon spice, 1 oz garlic, a little cayenne pepper 
to taste, 6 breakfast cups vinegar. Cut up tomatoes, onions, apples and 
garlic. Cook apples separately in a little vinegar, cook the rest together, 
and combine with apples. Altogether, boil about 3 hours, strain ean 
bottle. 
TOMATO SAUCE 


Eight pounds sliced tomatoes, 3 large onions sliced, 3 large cooking _ 


apples cored and cut up but not peeled, 3 oz salt, 2 Ib light brown 
sugar, 7 0z (bare) cayenne, 3 oz whole spice, }4 oz each of cloves and 


sround ginger, 1 quart vinegar. Put all the spices in a muslin bag. 


Boil all together for 3 hours. Then strain and boil again for 30 min- 
utes; “Fhe second: boiling is absolutely necessary. Cork or seal tightly. 


BRIGHT RED PURE TOMATO SAUCE 
‘Twelve pounds ripe tomatoes, 3 oz allspice, 3 lb brown sugar, 1% 
pints vinegar, 3 oz salt. Wash and cut up tomatoes, tie spices in muslin. 


Put all in pan and boil 3 hours. Stir frequently. When cooked, put 


through colander and bottle. Cork when cold. 
TOMATO SAUCE WITH HONEY 


Eight pounds tomatoes, 2 Ib honey, 1 Ib large onions, 2 tablespoons — 
salt, 1 teaspoon ground cloves, 1 teaspoon cayenne pepper. Cover with 
vinegar and boil for 3 hours. Should not ferment. 


_ TOMATO SAUCE WITHOUT VINEGAR 
Ten pounds tomatoes, 1 lb apples, 3 onions, juice 5 or 6 lemons, 
4 Ib salt, 34 lb white sugar, 34 0z whole cloves, 1 oz allspice. Cut 
tomatoes and apples in pieces without peeling. Peel onions and cut 
into cubes, and add other ingredients. Boil 2 hours. Rub through fine 
sieve. Put on stove and boil up again. Then put into sterilized Bch ee 


and cork tightly. 


Cut lunches keep fresh overnight in " POROSAN “ Bags. 
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It's more-ish—MADDREN'S MINUTE TAPIOCA DESSERT. 


TOMATO CHUTNEY 
Four pounds of tomatoes, 2 lb sultanas, 1 lb dates, 2 large apples, 1 
Ib honey,*14 teaspoon ground cloves, 1 tablespoon salt, 1 large onion, 
juice 2 lemons, 14 cup vinegar. Slice apples, onions and tomatoes. Put 
all on together, and boil 2 hours. . 


TOMATO RELISH 
Six pounds tomatoes. 2 large onions, 2 oz bruised ginger or | oz 
ground ginger, 1 cup treacle, 1 oz cloves, %4 teaspoon cayenne, | quart — 


vinegar, and an extra one-third cup vinegar. Scald, peel and slice — 


tomatoes and onions. Put in layers in bowl. Sprinkle with salt, and leave 
overnight. Next day drain, add other ingredients, and cook 20 to 30 
minutes. Let get cold before bottling. 


TOMATO RELISH 
Two pounds tomatoes, 4 large onions, salt, 1 pint vinegar, 2 cups 
sugar, 1 tablespoon curry powder, 144 teaspoons mustard, 20 small 


chillies, 2 tablespoons flour. Cut up onions and tomatoes in slices, = 


sprinkle with salt, leave overnight. Drain next day, boil onions and 
tomatoes in vinegar for 10 minutes, add sugar and chillies then other 
ingredients mixed to a paste with a little cold vinegar, boil for 1% 
hours. Bottle while hot. 


GREEN TOMATO CHUTNEY 

Cut up | galion green tomatoes, or put through large cutter on 
mincer. Put in a china dish, sprinkle with salt (about 14 lb), and leave 
24 hours. Wash well, put in pan with 3 large apples, cut up, 3 large 
onions, sliced, 3 pints vinegar, 2 tablespoons curry powder, 3 cups 
sugar, 2 tablespoons mustard, and the following spices tied in a bag: 
1 teaspoon whole spice, 1 tablespoon cloves, 1 tablespoon whole pepper: 
Boil about 2 hours. 


GREEN TOMATO CHUTNEY 
Three pounds green tomatoes; 2 small cucumbers, 4 large apples, 
3 large onions, 6 oz sultanas, 34 lb brown sugar, 2 tablespoons mus- 
tard, 114 teaspoons ground ginger, 14 level teaspoon cayenne, or to 


taste, 114 tablespoons salt, little more than 1 pint vinegar. ‘Peel, slice 
. .cand cut all vegetables. Put all together in pan, and gradually bring to 
.@.the boil. Simmer 2 or 3 hours. Stir often, seal in jars. 


GREEN TOMATO MUSTARD PICKLE 


_ ~~ Four cups each of cut-up green tomatoes, cucumbers: and small 


onions, and 1 large cauliflower broken into sprigs. Put all in-usual 
brine and let stand 24 hours. Then heat through and strain. Mix to- 
gether:1 cup flour, 4 to 6 tablespoons mustard to taste, 114 tablespoons 
turmeric, 14 teaspoon cayenne, sufficient vinegar to make a smooth paste.. 


» Add a cup or more of sugar and mix with sufficient spiced vinegar to 


make 2 quarts altogether. Boil till this thickens, add the strained 


& vegetables, and heat thoroughly. Bottle and cork’ tightly. 


" POROSAN " Food Bags can be boiled without damage. S 
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MADDREN'S CRYSTALLIZED GINGER—Mild yet full of flavour. 
GREEN TOMATO PICCALILLI 


Six pounds green tomatoes, 2 quarts vinegar, 1 lb treacle, | table- 
spoon salt, 2 tablespoons curry powder, 2 tablespoons mustard, or to 
taste, 5 large onions, sliced. Boil all together till soft, then thicken with 
5 tablespoons flour mixed smooth with vinegar. Boil 20 minutes more. 


GREEN TOMATO PICKLES 


Four pounds green tomatoes, 2 lb onions, 1 cup treacle, 1 teaspoon 
allspice, 1 teaspoon peppercorns, 1 teaspoon cloves, 1 large tablespoon 
mustard, 1 quart vinegar. Slice green tomatoes and onions, sprinkle with 
salt. Boil vinegar and other ingredients together. When they boil, put 
in strained tomatoes and onions. Boil a few minutes, then bottle. 


GREEN TOMATO PICKLE 


One quart vinegar, 6 lb green tomatoes, 3 lb onions, 14 pint golden 
syrup, 2 tablespoons curry powder, | teaspoon spice, 1 teaspoon cayenne 
pepper, 2 tablespoons salt. Cut up tomatoes, sprinkle with salt, stand 6 
hours. Strain, cover with vinegar, bring to the boil. Add cut up onions, 
and all spices and syrup. Simmer one hour and thicken with flour. 
Bottle hot. 

GREEN TOMATO RELISH 


Six pounds green tomatoes, 3 lb apples, 2 quarts vinegar, 3 table- 
spoons curry powder (or to taste), 3 lb onions, 3 lb sugar, 2 teaspoons 
white pepper, 4 heaped teaspoons flour, 2 heaped teaspoons dry mus- 
tard, 2 dessertspoons salt. Slice tomatoes, apples and onions. Sprinkle 
with salt, and let stand overnight. Strain. Then boil for 1%4 hour with 
vinegar. When soft, mix other ingredients with little vinegar, pour in, 
and boil till it thickens. 


TREE TOMATO SAUCE ; 
Eight pounds tree tomatoes, 2 large onions, 2 lb apples, 2 Ib brown 


sugar, 4 |b salt, 2 oz black» pepper; 1.oz allspice, 1% oz cayenne, 2 
‘quarts vinegar, 1 oz cloves. Boil all for 4 hours and strain. 


TREE TOMATO CHUTNEY 


About 3 Ib tree tomatoes, skinned and cut up with I lb of onions, 
and 1% lb apples, a pint of vinegar, 214 Ib brown sugar, half a packet 
of mixed spice, a tablespoon of salt, and a scant half-teaspoon cayenne. 
This should not need-more than an hour’s boiling. Will make about 
51% lb. The only chutney which is better with onions than with garlic. 


UNCOOKED CHUTNEY 


Two pounds dark plum jam, 1 large bottle mustard pickle, 1%4 lb | 3 


raisins. Strain liquor from pickles into the jam. Put raisins and pickles 
- through mincer. Mix with jam, adding more vinegar if necessary. Bottle. 
nv POROSAN Ht Food Bags—No sewn seams which might harbour germs. 
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For Overseas Parcelk—MADDREN'S PASTRY MIX. 


VINEGAR FROM PICKLED ONIONS 


1. To make Worcester Sauce: Three pints used pickled onion 
vinegar, 3 grated nutmegs, 14 stick liquorice, 1 teaspoon cayenne, 2 cups 
treacle, 2 teaspoons curry powder, and salt. Boil all half an hour. 

2. To make Chutney: Cook onion vinegar with equal quantities of 
dates, figs, and raisins. After 20 minutes, press through sieve, and seal 
in jars. Nice with cold meat or ham. 

3. To Pickle Beet: Cook beetroot, skin and slice. Then just put 
into bottles containing the onion vinegar, and cork. Add 3 teaspoons 
sugar to each 2 lb jar of vinegar. 


SWEET PICKLED WALNUTS 


Gather walnuts early in December—prick well with a fork. Put into 
jar and cover with water. Change water every day for a week. Strain 
and put into boiliny water and boil till tender, with 1 tablespoon 
cloves, 1 tablespoon allspice, and a piece of stick cinnamon (or % 
teaspoon powdered cinnamon) to every quart of water. Pour off water 
and spices. Boil enough vinegar and sugar together—l lb sugar to 
every pint of vinegar—and add to nuts. Let stand 1 week. Strain off 
vinegar, bring to the boil. Put nuts into bottles, pour boiling vinegar 
over, and screw down. . 


PICKLED GREEN WALNUTS 


Prick the freshly-picked walnuts all over—about 100. Place in brine 
of 6 oz salt to 2 quarts cold water. Change brine every three days and 
keep stirring them about. This takes about 9 days. Take walnuts out, 
drain them, expose to the sun till they go black. Boil up 2 oz black 
pepper, 3 oz ginger, 3 oz cloves, 2 oz mustard seed in 2 quarts vinegar 
for about 10 minutes. Strain this, and pour over walnuts in glass 
bottles. Pick walnuts early in the season. 


WHITE CABBAGE PICKLE 


Cut finely 1 large white cabbage and 4 large onions, sprinkle with 
salt and let stand 24 hours. Drain off water and boil slowly for %4 hour 
in 1 quart vinegar. Mix 1 cup flour, 1 cup sugar, 1 pint vinegar. Add 
to vegetables and boil 10 minutes. Put in jars, cover when cold. 


WHOLE GREEN TOMATO PICKLE 


Six pounds green tomatoes, 3 pints vinegar, 4 level breakfastcups ~ 
brown sugar, 1 large tablespoon cloves and allspice, 1 teaspoon cayenne. 
Choose even-sized tomatoes. Prick well with silver fork, sprinkle with 
salt, stand on large dish overnight. Next day drain through colander, 
and boil tomatoes with other ingredients till tender enough to probe 
with a straw. Bottle when cold, and screw down. ‘Lakes about 4 or 5 
hours’ slow simmering. Ps 


" POROSAN " Food Rags=Eleeaee ly welded for strength. 
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MADDRENS CREAMED PEANUT BUTTER—The Family's favourite™ 


~ WORCESTERSHIRE SAUCE s 
One ain vinegar, 3 lb apples (pulpy), 2 lb brown sugar, 6 cloves 
of garlic, 2 tablespoons cayenne pepper, 2 tablespoons sround ginger, 
4 tablespoons salt, 2 tablespoons cloves, peel of 1 orange grated fine. 
: Boil 2 hours. Strain and bottle. This is a good sauce and keeps well 
and can be recommended. 


SIMPLE WORCESTER SAUCE 
One quart vinegar, 14 cup treacle, 34 cup dark plum jam, about 
¥Y oz cloves, 14 0z allspice, 1 good-sized cut-up onion, a little cayenne 
pepper, 1 dessertspoon salt, or to taste. Boil all together about 1 hour, 
strain and bottle. 


Bottle your fruit and vegetables the '' POROSAN " way. 
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Jams. atid-Jelnes 


STANDARD JAM METHOD 

An experienced and successful home-maker uses this recipe for 
all jam making—6 lb fruit (not too ripe), 6 pints water, 8 lb sugar. 
The fruit may be all of one kind, or mixed, say 4 lb plums, 2 lb 
raspberries etc. Boil the fruit slowly in the water till tender, and have 
the sugar warmed. Stir in the sugar, continue stirring till thoroughly 
dissolved, and then boil HARD, a rolling boil, till it will set when 
tested; sometimes 34 hour sometimes less, or more, according to the 
fruit. If desired a jam can be strained to get out seeds or skins. 


APPLE AND GREEN TOMATO JAM (or Marmalade) 
Four pounds green tomatoes, 4 lb sugar, 2 oranges, 2 lb apples" 
after peeling, 4 lb preserved ginger, 2 lemons, 1 dessertspoon salt. 


-Cut up apples and tomatoes; shred lemons. and oranges, or mince. 


Cover with water and allow to stand overnight. Boil till tender, 
stand aside 1 hour, add warmed sugar and preserved ginger, and cook 
till it jellies and sugar is dissolved. Just before bottling, add salt, and 
1 teaspoon each of clove and ginger flavourings. Stir in well and 


bottle. 
APRICOT JAM (Dried) 
Two pounds dried apricots, 7 lb sugar, 5 pints water, 2 tins crushed 
pineapple. Wash apricots in hot water and a little baking soda. Then 
soak all night with the 5 pints water. Next day boil: 30 to 40 minutes, 


add warmed sugar, and pineapple, boil till it will set, about % to 34 _— 


hour, stirring constantly. Half quantities may be used. 


APRICOT JAM (Fresh) 

Wipe with a damp cloth. Cut in halves, remove stones, and weigh. 
Allow pound for pound of sugar. Lay the fruit in pan, with layers 
of sugar, and stand overnight. Next day, bring slowly to the boil, 
stirring constantly, and_ boil quickly till it will set—30 to 40 minutes. 


APRICOT GINGER (with pulp) 

Grate the rinds of 3 or 4 lemons, and cook in a cupful of water 
till tender. Then put into a preserving pan a 7 Ib tin of apricot 
pulp,.7 lb of sugar, the juice of the lemons, the cooked rind, and 
14 lb preserved ginger chopped finely. Bring to boil, and continue 
boiling, until will set—probably about 15 minutes—stirring constantly. 


£ APPLE JELLY—New 

Cut about 6 lb apples into small pieces, skins and cores as well. 
Barely cover with water, bring to the boil and boil about Y% hour. 
Leave till cool, strain through jelly bag all night. Next day, measure, 
bring to the boil, add 1 cup sugar to 1 cup liquid; the juice 2 lemons: 
] teaspoon salt; 1 tablespoon. butter. Boil briskly yY% hour or. wat 
it will set. Take off fire, stir in 1 bottle raspberry essence. Stir well 
and bottle hot. Strawberry essence may be used; also lime essence with — 
a little greens food. flavouring. : 


Don waste food! Use " FORS SEN _ foN odd iets! iy ae 
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. Kiddies love—MADDREN'S PEANUT CRUNCH. 
APPLE JUICE FOR SETTING JAM 


Cut up windfalls as for apple jelly, using skins and cores. Barely 
cover with water, boil well, strain through coarse jelly bag, but do 


not squeeze. When added to jam it makes a nice stiffness. Good to use. ~ 


with black currants or strawberries. 


_ ABPLE AND GRAPE CONSERVE 
One and a half pounds of apples, 34.cup sugar to each cup pulp, 
3 lb grapes and a few mint leaves. Wash grapes and simmer till 
soft; rub through wire sieve. Peel and core and slice apples, put in 
pan and cook till soft; add grape pulp and measure. Bring to boil 
and stir well; add warm sugar.and cook about ten minutes, or till 


it will set ‘when tested. Seal at once in sterilized EE Result—about 


4 lb good grape conserve. 


APPLE AND RASPBERRY JAM 
Three pounds of apples, 3 lb raspberry pulp, 6 lb sugar. Peel 
and core apples, use just enough water to cook them, then add rasp- 
berry pulp and bring to boil. Add sugar, stir well, then boil 34 to 
1 hour, no more, or the raspberry loses the nice red colour. 


APRICOT AND APPLE JAM. 
Soak 2 lb of dried apricots and 2 lemons (cut finely) in 4 pints 
of water for 24 hours. Peel and slice 5 lb of apples. Put all into a 


preserving pan with enough water to cover, and boil until quite © 


soft. Add 7 lb sugar and boil quickly for 14 hour, or until a little 
will jell when tested. Should make about 15 lb jam. 


DRIED APRICOT AND LEMON JAM 
One pound of dried apricots, 5 Ib sugar, 1 Ib lemons, 5 pints boil- 
ing water. Pour the boiling water over the apricots, and soak over- 
night. Boil lemons until tender. Drain well, and when cold slice 
very thinly, removing the pips. Boil the apricots till pulpy, then add 


- lemons and sugar and boil jam till it sets—about 1 hour. 


APRICOT AND ORANGE JAM 
Two pounds washed dried apricots, 8 lb sugar, 5 medium-sized 
oranges, 14 breakfastcups water. Soak apricots with grated rind and 
sliced orange pulp for 24 hours in the water. Next day bring to the 
boil, boil half an hour. Add sugar, and boil another half hour, stir- 
ring constantly, or until it jellies. 


DRIED APRICOT AND RHUBARB JAM 
Soak 1 Ib dried apricots in 1 quart water for 24 hours. Cut up 4 
Ib rhubarb, sprinkle with 2 lb sugar, leave overnight. Boil rhubarb 
and sugar, then add the apricots and water, and cook till soft. Add 


2 Ib more of warm Sugar, and boil till it will set when tested. 


" POROSAN"' can be used on ANY size of jar. 
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With MADDREN'S, COOKIE MIX you add water only. 


DRIED APRICOT AND TREE TOMATO JAM x 
Wash 2 lb apricots in hot water with a little baking soda. Rinse 
in clear water. Soak in 5 pints water for $ days. Then skin 2 lb tree 
tomatoes, and boil all together till soft. Add 714 lb sugar, boil 34 
hour, or until it will set, stirring constantly. This jam burns easily. 
BANANA-PASSIONFRUIT AND TOMATO JAM | 
To every 1 lb of tomatoes add 6 banana-passiontruit, 1 lb of 
sugar and the juice of 1 lemon. Pour boiling water over the tomatoes, | 
which makes them easy to peel. Peel and cut up tomatoes, add the 
peeled banana-passiontruit and lemon juice, place all in a pan to- 
gether, and bring gently to the boil, then add sugar and boil until a 
little will set when tested. 
7 BANANA-PASSIONFRUIT JAM 
Scoop out coments of pods, and weigh. Allow 34 lb sugar to 1 
Ib pulp. Boil with a little water until cooked, then strain through 
colander to remove seeds. Boil again with sugar until it will set. 
Bottle while hot. 


A.T.P. JAM | 

Two pounds of apples, 4 lb ripe tomatoes, 18 passionfruit. Skin | 
and slice tomatoes. Peel and slice apples. Boil together till soft. Add 
5 lb sugar, when dissolved boil very fast for 30 minutes. Then add . 
passionfruit pulp and boil until it will set when tested. 

BLACKBERRY JAM 

Wash the berries, drain through colander, add 1 tablespoon of 
water to each pound of fruit; simmer slowly till quite soft. Add 1 lb 
sugar to each 1 Ib fruit. Stir well. Boil till it jeals. 

BLACKBERRY JAM 

To each pound of fruit allow 14 cup water and 1% lb sugar. Boil 
fruit and water together for 1% hour, break up berries with a potato 
masher, add sugar and boil until it jellies (20 to 30 minutes). This 
makes excellent jam. 

BLACKBERRY AND APPLE JAM (Seedless) 

Any quantity of blackberries, some red ones among them, and about 
one fourth.the weight of apples. Simmer the berries to pulp with just 
sufficient water to prevent burning at the start. Strain through muslin 
bag. Cut up the apples roughly, including peels and cores, and boil to a 
pulp. Strain through colander. Mix the two strainings and to every 
pint of juice add 34 lb of sugar. Stir until thoroughly dissolved. Boil 
until it sets when tested. 

BLACKBERRY AND APPLE JAM 

Four pounds of cooking apples, 2 lb blackberries, 414 lb sugar. | 
Peel and core the apples and cut them in slices. Put into the pan with 

' just enough water to prevent burning and simmer for about 15 minutes 
over a low gas. Add the blackberries and continue to simmer until they 
are soft and the apple is pulp. Add the sugar, stir until it is dissolved, 
and then boil rapidly until setting point is reached. 


ECONOMISE! 'POROSAN" can be used again and again. 


For all occasions—MADDREN'S ROASTED SALTED PEANUTS. 
BLACKBERRY AND APPLE JELLY 


Six pounds of blackberries, 2 Ib apples; allow one cup of sugar 
to each cup of juice. Chop up the apples, including the skins and 
cores, and place in a preserving pan with the blackberries and water 
to cover. Cook until soft. Strain through jelly bag. Measure juice and 


bring to the boil; stir in sugar gradually. When you are sure that the . 


sugar is thoroughly dissolved boil fast till a little jellies when tested on 
a saucer, about 4 to 34 of an hour. 


BLACKBERRY AND ELDERBERRY JAM 
Take equal quantities of blackberries and elderberries, remove the 
stalks, and put them in a preserving pan. Squeeze them slightly, bring 
slowly to the boil, and boil for 20 minutes. Allow 34 Ib sugar to each 1 
Ib of fruit. Put sugar on a dish, and warm in the oven before adding 
to the jam. Bring to the boil again, and boil about 20 minutes, or 
till it will set when tested on a plate. 


BLACKBERRY JELLY HINT 
When making blackberry jelly, pick berries when half ripe, not soft. 
Do not make too much at once. Half a dozen small pots at a time is 
better than a large quantity, as it sets quicker. 


BLACKBERRY JELLY-JAM 

One pound of sugar to 1 Ib fruit. Have some of the berries red 
and unripe. Put blackberries in pan, crush them, stirring all the time, 
and boil 30 minutes. Heat sugar, add, and stir until dissolved. Boil 
another 10 minutes, approximately. Test to make sure it is done. The 
seeds should be soft. 

BLACKBERRY AND RHUBARB JAM 

Six pounds of blackberries, 3 lb rhubarb cut small, 634 lb sugar. 
Clean berries, crush in pan. No water. Add rhubarb, simmer about 20 
minutes. Add warmed sugar, stir till dissolved, boil hard till it will 
set, perhaps 1 hour. 

BLACKBERRY AND PLUM JAM 

. Five pounds blackberries, 1 pint water, 2 Ib plums, 5% lb sugar. 
Stew plums and water, add blackberries, boil till soft—about 14 hour. 
Stir. Add warmed ‘sugar, stir till dissolved. Boil hard till it sets. Ten 
minutes before taking up add a small teaspoon tartaric or citric acid. 

BLACKBERRY AND APPLE JAM 

To each | lb of ripe fruit allow 1 lb sugar and 2 or 3 cooking apples. 
Peel and slice the apples thin; put blackberries into pan and as soon 
as the heat begins to draw out the juice, add sugar and apples. Boil 
and skim till jam will set; it will require almost constant stirring. 


BLACK CURRANT JAM 
Put 6 lb currants in pan with 314 pints boiling water. Boil 10 
minutes, then add 934 Ib sugar, stir till dissolved, and boil fast for 10 
minutes approximately. Test before taking up. 


" POROSAN ".. Tied tight it's alright! 
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BLACK CURRANT JAM 
Cut and stew some rhubarb, strain as tor jeily. To every 1 lb of 
black currants, allow 1 ¥% breakfastcups rhubarb juice, and 1% lb 
sugar. Boil currants and juice together for 10 minutes, add sugar, stir 
till dissolved, and boil for 5 minutes approximately. Test before 
taking up. 
BLACK CURRANT JAM 
- One pound black currants, 1 pint water, 114 lb sugar. Boil black 
currants in water till soft. Strain through coarse sieve. Add warmed 
sugar and boil rapidly, about half an hour. Test before taking up. 


BLACK CURRANT JAM 
Three pounds of black currants, 144 pints of water. Boil for 10 
minutes. Then add 43% lb sugar, the juice of a lemon and boil fast for 
34 hour approximately. Test before taking up. 


BLACK CURRANT AND GOOSEBERRY JAM 
Three pounds black currants, 2 Ib gooseberries, 5 small cups water, 
7%4 lb sugar. Mince currants and gooseberries, add water, and boil 
together 10 minutes. Add warmed sugar, stir till dissolved, boil about 
30.minutes, or till it will set. 


BLACK CURRANT AND FRESH APRICOT JAM 

Four pounds of apricots, 2 lb black currants, almost 5 pints of water, 
not quite. Boil till tender. Add 1 lb sugar to every pound of pulp. 
Stir till dissolved and boil till it will set when tested. 


CAPE GOOSEBERRY JAM 
Allow 1 Ib of sugar to 1 lb of shelled berries. Squeeze juice of 1 or 2 
lemons into preserving pan. Put in berries, and stir till cooked to a 
pulp. Add sugar and boil until pale and amber colour and will set 
when tested. No water. 


CAPE GOOSEBERRY JAM 
Six pounds of cape gooseberries, 5 lb sugar, 1 quart of water. Boil 
sugar and: water for 10 minutes. Add berries, and boil hard till it sets 
when tested. Bottle when cool. 


CAPE GOOSEBERRY AND APPLE JAM 
Four and a half pounds shelled cape gooseberries and 114 lb green 
apples. Mince or grate apples. Put 1 tablespoon butter in saucepan. 
add gooseberries, and crush. Add apples, and if not enough juice to 
start with, add 2 tablespoons water. When soft, add 6 Ib sugar, stir 
till dissolved and boil fast till it will set. 


CAPE GOOSEBERRY, PIE MELON AND PASSIONFRUIT 

~ One and a half pounds cape gooseberries, 6 Ib pie melon, 16 passion- 
Fruit and 6 Ib sugar. Cut melon into blocks, and shell gooseberries. 
Cover with sugar and stand 24 hours. Boil 8 to 4 hours, or till it 
will set. Put passionfruit in when jam boils. 


" POROSAN " is made entirely of non-toxic ingredients. 


It's more-ish—MADDREN'S MINUTE TAPiOCA DESSERT. 
CAPE GOOSEBERRY AND LEMON JAM 


Five pounds cape gooseberries, 5 lb sugar 1 pint water, juice 5 
lemons. Put sugar and water in pan, bring to the boil. Add lemon 
juice, and when syrup is quite clear add shelled gooseberries. ‘They 
may be pricked with a needle. Boil for about 114 hours, or until it 
will set when tested. 


CAPE GOOSEBERRY AND PIE MELON JAM 
Cut up 5 lb melon, sprinkle with 5 lb sugar, and leave overnight. 
Next day boil about 134 hours. Add 114 to 2 lb cape gooseberries whole, 
but shelled. Stir till dissolved. Boil till golden brown and will set. 
Lastly add 1 oz butter. 
CAPE GOOSEBERRY AND PINEAPPLE JAM 
Three pounds cape gooseberries, 1 large tin pineapple slices, 3 Ib 
sugar. Boil cape gooseberries in pineapple juice till soft. Add sugar, 
stirring well till dissolved. Boil again quickly till thick, about %4 to 34 
hour. Stir occasionally. When thick, add cut-up pineapple; boil 5 to 10 
minutes. 
CAPE GOOSEBERRY CONSERVE No. I 
Three pounds shelled cape gooseberries, 114 lb sliced apples, 1% 


Ib sliced unskinned tomatoes, 6 large bananas sliced, juice of 6 lemons, 


6 Ib sugar. Put gooseberries, apples and tomatoes in pan with sugar. 
Leave to stand an hour. Add lemon juice and boil hard 15 minutes. 
Add bananas, boil 5 minutes longer. Remove from fire, stir well for 5 


‘minutes. Bottle and seal while hot. Like fruit salad. 


CAPE GOOSEBERRY CONSERVE No. 2 
Four pounds apples, 8 large cups water, and 2 lb cape gooseberries. 
Boil the cut-up apples in water till soft. Strain through jelly bag all 
night. Next day, cook berries in that juice till soft—then add cup for 
cup of sugar, stir till dissolved and boil till it will set. 


CARROT JELLY 
Three pounds of young carrots, 214 lb sugar, 1 lemon. Grate or 
mince carrots, chop lemon, add sufficient water to cover, and boil till 
tender. Strain through jelly bag. Add sugar, stir till dissolved, and boil 
quickly till it will set when tested. 


CARROT MARMALADE No. I 
Five good-sized -carrots, 4 lemons, 3 pints water, 4 lb sugar. Soak 
shredded carrot and sliced lemon overnight in water. Next morning 
boil for 1 hour. Stir in sugar, and boil till it will set when tested. 


CARROT MARMALADE No. 2 
Four large carrots, or 8 small ones, 4% dozen lemons, 6 lb sugar, 4 
pints water. Mince the carrots, and cut the lemon rind finely. Soak 
overnight in the water. Next day boil for one hour, then add sugar 
and lemon juice, and boil till set. 


Keep food fresh in " POROSAN " Bags, 
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MADDREN'S CRYSTALLIZED GINGER—Mild yet full of flavour. 


CHERRY AND RED CURRANT JAM 


To every 4 lb of cherries, allow one pint of red currant juice (made 
“by boiling red currants with a little water till soft and mushy, then 
straining as for jelly). Simmer until the cherries are soft, then add 
pound tor pound of sugar. Stir till the sugar is dissolved, and then 
boil till it will set when tested. Bottle when it has cooled a little. 


CHERRY JAM 


Stone 4 Ib cherries carefully, saving juice. Bring to the boil 4 lb 
sugar and 3 teacups water. Boil 10 minutes, add cherries, boil 30 


minutes, or..until it will set when tested, Bottle. 


CHINESE GOOSEBERRY JAM 


Cut gooseberries in half, scoop out pulp. Cover bottom of pan with 
water. Add fruit pulp and boil till cooked. Then add 34 lb sugar to 
every 1 lb pulp. Stir till dissolved and boil till it will set when tested. 


Vary by cooking in lemon juice and water. 


CHINESE GOOSEBERRY JAM 


| Four and a half pounds of Chinese gooseberry pulp, 414 lb sugar, 
| juice and grated rind of 8 sweet oranges, the same of 2 lemons. Stir 
till sugar is dissolved, then boil all together until it will set when tested. 


CHOKO AND PASSIONFRUIT 


Seal cold. 
CHOKO AND PINEAPPLE JAM 


Six pounds chokos after being peeled, 5 Ib sugar, 2 lb tinned 
shredded pineapple, 114 pints liquid. Peel and slice chokos, cover with 
134 Ib sugar, and stand for 24 hours. Bring to boil, add pineapple 
juice made to 1% pints with water. Cook 34 hour, then add the 2 Ib 
shredded pineapple. Cook gently until clear. Add the other 3% lb 
warmed sugar, cook quickly until it jellies, about 24% hours. Bottle hot, 


and seal cold. Test often. 


CHOKO AND TREE TOMATO JAM 


Six pounds chokos, 1 large lemon, 4 Ib tree tomatoes, 9 lb sugar. 

E= Peel and cut the chokos small. Skin the tree tomatoes. Slice the lemons 
; finely, and put all on to boil with 1 pint of water, and cook until 
_ tender—about % hour. Then add sugar, stir till dissolved, and boil 


- until it sets. 


Food Bags. Look for the name ' POROSAN ", 


Eight pounds chokos peeled and sliced, 7 lb sugar, juice of 6 
lemons, 3 dozen passionfruit. Cut up peeled chokos, place 3 Ib sugar 
over, and stand 24 hours. Next day add ¥% pint boiling water, and boil 
till clear. Add lemon juice and rest of sugar, stir till dissolved, cook 
rapidly till it will set. Add passionfruit ; boil 3 minutes. Bottle hot. 
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For Overseas Parcels—MADDREN'S PASTRY MIX. 
CHINESE GOOSEBERRY AND TREE TOMATO 


Ten: tree tomatoes, 12 Chinese gooseberries, 6 cups of sugar, 2 large 
cups of water. Skin tomatoes, cut up into the pan. Scoop out pulp from 
Chinese gooseberries, add to tomatoes with the water, and cook about 


¥Y% hour. When it comes to the boil, add warmed sugar, stir till dis: 


solved, and cook until it will set when tested on a saucer. 


CRAB APPLE JELLY 


Wash crab apples, put in pan, and cover with water. Boil till soft, 
strain through a jelly bag. Put back in pan, bring to boil, and strain 
again. Bring to boil again in pan, add 1 cup sugar to each cup of 
liquid, slowly; stir till it boils, but not after. Skim when necessary. 
Boil till it will set. Bottle hot, and make sure jars are quite airtight. 


CRANBERRY JELLY 


Put 4 Ib cranberries in pan with 1 quart water. When tender strain 
off juice, measure, and put back*in pan. For each pint juice allow 12 oz 
to 1 lb sugar. Stir and skim till sugar has dissolved. Simmer—not boil 
hard—and take up as soon as it will set. 


CRANBERRY JAM 


For every 1 lb fruit allow 2 lb sugar. Pour a little water in pre- 
serving pan, then put layer of sugar and layer of fruit. Boil gently for 
20 minutes or until it will set. Skim and bottle. 


CRYSTALLIZED FIGS (Fresh) 


Six pounds figs, 6 cups sugar, 3 cups water, 3 tablespoons vinegar. 
Bring water, sugar and vinegar to the boil, drop in the figs, which have 
been pricked with a fork. Boil gently for 3 hours. Remove figs from 
syrup, and spread on tray for 24 hours. Roll in castor sugar, and put 
on tray for 3 or 4 days, turning them every day. They should be dry. 
Roll again in castor sugar, and pack in “boxes lined with waxed paper. 


CRYSTALLIZED FRUITS 


Make a syrup from 1 Ib sugar to 1 cup water, stir till sugar is dis- 
solved, and just as it begins to boil stir in %4 teaspoon cream of tartar; 
leave off stirring, and allow to boil quickly 3 or 4 minutes. Test syrup 
by dropping into cold water; if it forms a small soft ball between 
thumb and finger, it has reached right stage. Drop fruit.to be crystallized, 
a few at a time, into this syrup. Lift out gently, and drain free from 
all syrup. Place fruit on wire cake trays and put in sun to dry. When 
dry, make syrup as before, and just as it reaches the “soft ball” stage, 
add the fruit; lift out, put on wire trays, sift coarse granulated sugar 
over, and leave again in the sun to dry. When dry, put in boxes in 
layers, between sheets of waxed paper. Keep in cool, dry place. 


Cut lunches keep fresh overnight in " POROS |" Bags. 


amily's favourite. 


MADDREN'S CREAMED PEANUT BUTTER—The 
CUCUMBER JAM 


Peel some well- -grown cucumbers, remove seeds, cut into small 
squares, weigh. Put in preserving pan. To every 4 lb cucumber add 1 
oz whole ginger, bruised. Grate with coarse grater the outside rind of 
1 orange and 2 lemons over cucumber. Discard white pith; slice orange 
and lemons over the other ingredients. Add 414 lb sugar, leave to 
stand 24 hours. Boil until it jellies when tried. Remove whole ginger 
before bottling. 

DAMSON JAM 


Six pounds fruit, 6 lb sugar, 1 breakfast cup water. Put plums in 
pan, and add water. Bring ee then add sugar and boil 34 hour, 
De until set. 

¢  DUMPSEY DEELEY | 

Two pounds plums,;2 lb pears, 2 Iba apples, 1 Ib sugar to each 1 Jb 
prepared fruit. Stew apples and ‘pears. ina ligtle water; stew plums. 
separately. When soft,,put all in pan with sugar, ‘stir till dissolved and 


. cook till a nice coféur, and will’set. 


ELDERBERRY: JELLY ‘ 

Gather berries while dry. Pick off stems and clean. Leave the eeialier 
stems on. To amount of berries add one third quantity of apples 
(jelly apples preferred). Cut up as for apple jelly—add to berries and 


barely cover with water—leave all night. Next day boil up until, soft _ 


and pulpy, strain through muslin. Leave again all night and’ next day* 


put cup for cup of liquid and sugar, stir till dissolved, and boil EP 
till set. 
ELDERBERRY AND APPLE JELLY 
Six pounds of apples cut up (skins and cores too), 1 bunch of 
elderberries (very ripe ones, not too large, about as much as you could 
hold in one hand cupped). Put in jam pan, cover with water, boil till 
apples aresmashed. Strain, and for every cupful of juice put 1 cup of 


sugar. Boil 15 minutes, or till will set, then bottle. Beautiful in both ’ 


flavour and colour. 


ELDERBERRY AND APPLE JAM 


Four pounds apples and 3 Ib elderberries.-Allow 34 lb sugar to 
each | Ib fruit. Peel, core and cut the apples. Stalk the berries. Boil 


together till soft. Add sugar, stir till dissolved, and boil till it will set, | 
about half an hour. eae 
ELDERBERRY AND APPLE JELLY No. 2 a 


Cut up windfall apples, wash and cover with water, as for jelly= a 
boil and strain in same way. Wash elderberries, add a little water, boil 
soft, and strain, as the apples for jelly. To 2 cups of apple juice add 1 
cup elderberry juice. Boil with cup for cup of sugar till set. Nice in 
cakes, and with meat. 


'POROSAN " Food Bags can be boiled without damage. 
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Kiddies love—MADDREN'S PEANUT CRUNCH. 
ELDERBERRY AND BLACKBERRY JAM 


‘Put equal quantities of blackberries and elderberries in pan, squeeze 
a few to start juice flowing, bring slowly to boil, and boil about 20 
minutes. Allow 34 lb sugar to each 1 lb fruit. Add warmed sugar, stir 
till dissolved. Bring to boil again, and boil till will set—about 20 
| minutes. Bottle hot. 
| FEIJOA JAM No. 1 

Peel thinly and cut in slices. Put peels in pan, cover with water 
| and boil for 10 minutes. Strain off the liquid and add about 1 quart of 
| liquid to 12 Ib sliced fruit. Cook all together until soft, then add 34 
-~ Yb sugar to each 1 lb of cut up fruit, and boil till inclined to jell when 
tested. The less cooking feijoas have, whether for stewing or jam, the 
more flavour they have. 


és FEIJOA JAM No. 2 


Make syrup with 2 cups sugar and 1 cup water. Cut peeled feijoas 
in quarters and drop in. Add the inside only of a lemon, cut up. No 
peel. Simmer till sets. Result is lovely jelly. 


FEIJOA JAM (Good) 

Do not peel the feijoas. Cut into thin slices. To 5 Ib sliced feijoas 
add 4 pints water. Cook till soft. Add gradually 6 Ib sugar, stirring all 
the time. Then bring carefully to boil, still stirring; then a fast rolling 
boil till it will set when tested. Fiejoa jam must be watched as it jellies 
quickly. 
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FEIJOA JELLY 


Cut up fruit with skin on. Cover with water, simmer 2 hours. 
Strain. Add cup for cup of sugar, and boil till it will set. Lemon or 
+ apple may be added. 


FEIJOA, GUAVA AND APPLE JELLY 


Three pounds feijoas, 1 Ib ordinary red guavas, and 2 Ib small 
apples. Cut up fruit roughly and boil till well pu!ped (about 1 hour). 
Strain well, boil the juice and add 1 cup sugar to each cup of juice 
-and. boil till a little jells—about 10 minutes. 


FEIJOA AND PIE MELON JAM a 


Four pound. feijoas cut up with skin on, 4 lb pie melon peeled and 
cut up, 6 lb sugar, 2 breakfast cups of water. Cut up and simmer with 
the water. Then add sugar, stir till dissolved, and boil until it will set. 


FIG CONSERVE (Fresh) 


Fight pound figs, weighed when peeled, juice 3 or 4 lemons, 6 lb 
sugar, 1 lb preserved ginger. Cut peeled figs in halves or quarters, put 
in pan with sugar and ginger. Pour over lemon juice. Heat slowly till — 
sugar is dissolved, stirring gently. When dissolved, boil fast for about. 
1% hours, or till it will set when tested. 3 é 
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" POROSAN "' Food Bags—No sewn seams which mig it harbour germs. 
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With MADDREN'S COOKIE MIX you aBegtr only 


» FIG JAM 
Twelve pounds green figs, 12 lb sugar,.1 breakfast cup vinegar, ] 7, 
Ib preserved ginger, 1 breakfast cup water, 2 oz whole ginger. Wipe and 
slice figs, sprinkle with half the sugar, and stand overnight. Next day, 
add rest of. sugar, sliced up preserved ginger, whole ginger tied in a 
muslin bag, and bring to the boil in the vinegar and water. Boil about 
3 hours, or till it will set. Use asbestos mat as it catches easily. 


FIG JAM No. 2 (Fresh) 
Two and a half pounds figs, 4% lb apples, 2 oz preserved ginger, 3 
Ib sugar, % breakfast cup lemon juice, 2%4 breakfast cups water. Tail 
figs, and slice up small. Peel and cut up apples small. Cut ginger 
small. Put all in preserving pan and bring slowly to the boil. Boil 
about 40 minutes. Test before taking up. A lovely amber colour. 


FIG AND LEMON JAM 

Four pounds fresh figs peeled and cut up, 314 lb sugar, juice 4 
lemons, thinly peeled rind of 1 lemon, a few pieces root ginger, 3 cups 
cold water, tiny pinch of salt. Peel and cut up figs, put in buttered pre- 
serving pan with sugar, lemon juice, lemon rind, and ginger. Pour over 
the water, leave all night. Next day stir well, bring slowly to the boil, 
stirring. Boil quickly 1 to 1% hours, or till thick and will set. When 
it drops slowly off spoon, pour into hot jars, after removing ginger 
and lemon rind. Cover when cold. Keeps well. 


DRIED FIG AND ORANGE JAM 

Six oranges, 1 quart water, | lb dried figs, 214 lb sugar. Put oranges 
into pan with water, boil till tender. Remove, cut in halves, and scoop - 
out the pulp. Slice peel thinly, remove pith and pips frorm pulp. Cut 


. up and wash the figs, add the oranges, water, sliced peel, pulp and 


sugar. Heat gently, stir till sugar is dissolved, then boil all together 
till will set. ; 
FIVE-MINUTE BERRY JAM - 
Suitable. for strawberries, loganberries, raspberries, gooseberries, red 
or black currants. Six pounds of fruit, 6 lb sugar and a pinch of salt. 


Put fruit in pan, sprinkle over 1 lb of the sugar. Boil exactly five 


minutes. Add rest of sugar, stir till dissolved, bring to boil again. Boil 
fast for exactly five minutes—work by the clock. When cold, should be 
a beautiful firm jelly. 

FRUIT SALAD JAM ' 

Two pounds dried apricots, 7 lb sugar, juice 2 lemons, 1 large tin 
shredded pineapple, 8 bananas, a dozen passionfruit. Wash apricots, 
soak for 48 hours in 13 cups water. Put in pan with the pineapple 
and lemon juice, and boil 34 hour. Add warmed sugar, cut up bananas 
and passionfruit pulp. Boil another 14 hour, stirring often. If apricots 
absorb too much water during soaking, add a little more. ‘Test as 
usual before taking up. : 


'"POROSAN" Food Bags—Electrically welded for strength. 
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For all occasions —MADDREN'S ROASTED. SALTED PEANUTS. 
FRUIT SALAD JAM (with Fresh Fruit) No. 1 


Ten bananas, 2 lb peaches, 1 tin pineapple, 1 lemon—no skins or 
pips, 2 lb apricots, 4 or more passionfruit, 2 oranges—no skins or pips, 
5 Ib sugar. Cut up peaches, apricots and bananas, add crushed pine: 
apple, lemon and orange pulp, passionfruit pulp and sugar, and boil 
all about 20 minutes, till fruit is cooked, and jam will set when tested. 


FRESH FRUIT SALAD JAM No. 2 
Two pounds of apples, 2 Ib plums, 2 oranges, 8 lb sugar, 2 lb pears, 
2 Ib apricots, 2 lemons, 1 quart water. Peel and stone fruit; put peels 
and stones in the water and boil %4 hour. Strain, and put ‘the liquid 
into the pan with the sugar, bring to the boil, stirring all the time. 
Add the juice of the oranges and lemons, with a little of the pulp; 
then add the cut-up fruit. Boil about 45 minutes, or until it will set. 


FRUIT SALAD JAM (Fresh) No. 3 
Two pounds of pears, 2 Ib apples, 3 lb peaches, juice of 2 lemons; 
make in usual manner, adding the pulp of 6 very big passionfruit 


_ during last quarter of an hour’s boiling. It would probably take about 


; ee 5 or 6 Ib sugar. Allow almost cup for' cup. 


GOOSEBERRY JAM No. 1 
Three pounds gooseberries, 6 large cups of water, 6 lb sugar. Boil 
hard for 114 hours; just before lifting add one tablespoon of vanilla 
or gurawbetty essence. 
GOOSEBERRY JAM No. 2 
Boil 5 Ib sugar and 21% pints water about 5 minutes. Add 3 Ib 
topped and tailed gooseberries, and boil till they are soft, and the 


* jam will set. Dark red. May be put through strainer to remove skins. 


GOOSEBERRY JAM No. 3 
Allow 2 Ib of sugar and 2 cups of water to every pound ch goose- 
berries. Boil the fruit and water together for 20 minutes. Then add the 
sugar and boil fast for approximately 40 minutes, or till it will set when 
tested. See that all the sugar is thoroughly dissolved before fast boiling. 
Three pounds of gooseberries make a lot of jam by this recipe. 


GREEN GOOSEBERRY JAM 
Pick gooseberries quite green and hard. Weigh. Cover with water and 
boil an hour. Add sugar double the weight “of the berries, and boil 
about 10 minutes. Be careful to remove from fire before colour changes. 
Jam should be quite green. See that sugar is well stirred in and dis- 
solved before final boiling. 


‘GOOSEBERRY AND DRIED APRICOT JAM 
Top and tail 3 quarts gooseberries. Wash I Ib dried apricots, and 
soak 24 hours.in 1 quart boiling water. Strain liquor from apricots into 
preserving pan, add gooseberries. Bring to boil, gradually add 5 Ib 
sugar and apricots. Stir well. Simmer gently until jam thickens and 
will set. The apricots may be cut into pieces. ; 


re Hy 


Bor your fruit and vegetables the '' POROSAN " way. ma 7a. 
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MADDREN'S SHREDDED BEEF SUET—The Best. 
GOOSEBERRY AND FRESH PINEAPPLE JAM 


Allow 2 Ib gooseberries to | Ib fresh pineapple. Mince pineapple, 


put in pan with gooseberries, and tiny amount of water. Boil till soft. 

Add 34 lb sugar to | lb mixed fruit, and boil till it will set when tested. 
GREEN GOGOSEBERRY AND CHERRY PLUM JAM 

Three pounds green gooseberries, 3 lb cherry plums, 6 to 8 lb sugar, 

3 quarts water. Boil fruit and water half an hour, or till soft. Add 


warmed sugar, let dissolve, stirring. Boil quickly till will set when 


tested. 
GREEN GOOSEBERRY MARMALADE 

Three pounds green gooseberries, 2 lemons, 5 small breakfast cups 
water, 6 lb sugar. Shred lemons as for marmalade. Cover with 2 cups 
boiling water, leave all night. Next day, boil up with gooseberries and 
other 3 cups cold water, for an hour. Add warmed sugar, stir till dis- 
solved. Bring to boil, and boil hard for not more than 10 minutes. 
Delicious. Green in colour. Test for setting. 

GRAPE JAM 

To 1 lb grapes allow 34 lb sugar. Put fruit in buttered pan, crush 
a few to start juice. Bring to boil, add sugar, and boil till it will set. 
No water. Skim off seeds. Juice of a lemon may be added. 

GREEN GRAPE JAM 

Two pounds grapes, 1 teacup water, 134 lb sugar. Put grapes and 
water in pan, press and cook till soft. Then add sugar and boil till it 
‘will set. Strain through strainer to get out skins and seeds, and add %4 
teaspoon citric acid. Flavouring essence may be added if liked. 

GRAPE JELLY 

Put freshly picked grapes, stalks and all, into pan, nearly cover 
- with water. Boil till mashed, strain through jelly bag. Bring juice to 
- boil, and boil a few minutes. Add 1 Ib sugar to each pint juice, and 
boil till will set. 

GREEN GRAPE AND BLACKBERRY JELLY 

Take an equal quantity of green grapes and blackberries. Boil with 
a little water till soft. Strain through jelly bag as usual. Allow cup for 
cup of sugar. Bring to boil, add sugar, and boil till it will set when 
tested. 

GREEN GRAPE JELLY 

Three parts cover grapes with water. Boil to a mash, and strain. 
Boil juice alone for 15 minutes, then add 4 cup sugar to each cupful 
of juice. Stir till dissolved; then boil fast till it jellies. Juice of 1 or 2 
lemons may be added. 
” GUAVA JELLY 

Two quarts red guavas, 2 lemons. Remove tops from guavas, and cut 
up all the fruit. Put into preserving pan and cover well with water. 
Simmer 2 hours, then strain through flannel bag. Allow 1 cup sugar to 
1 cup of liquid; bring juice to the boil, add warmed sugar, and boil 
till it will set when tested. 


Don't waste food! Use " POROSAN " for odd jars! 


It's more-ish—MADDREN'S. MINUTE TAPIOCA DESSERT. 
HAW JELLY 


Wash haws from hawthorn tree, put in pan with handful sugar, 
and enough water to cover. Boil 1 hour. Strain and measure. Allow 1 


Ib sugar to 1 pint juice; bring juice to boil, add warmed sugar, and 
boil till it will set. 


HAWTHORN BERRY JELLY 
Berries should be crimson, not dark red or ripe. To 6 Ib berries 
allow 6 lb sugar, and juice of 2 lemons. Cover berries with water and 


boil 2 hours. Strain; to each cup juice add 1 cup sugar, add the lemon 
juice, and boil till it will set. 


HIP JAM | 
Hips are red fruits or seed pods which form when wild rose blooms 
have dried off. Make jam same day they are gathered. Work with all 
stainless utensils. Allow 114 pints water to each 2 Ib rose hips, boil 
till tender. Strain through fine sieve, then through flannel or double 
thickness of butter muslin to remove sharp hairs on seeds. To each 1 
Ib of puree allow 1% lb sugar. Stir well until thoroughly mixed and 


_ quite smooth. Bring to simmer carefully, cook ten minutes, then put 


into jam jars. When cold, put a layer of sugar on top—helps to keep 
flavour. 
‘HONEY IN JAM MAKING 
Crush the fruit slightly; allow 34 cup honey to each | cup of fruit. 
Add half honey to fruit, stir well, and allow to stand an hour. Heat 
rather slowly, stirring, boil for 10 minutes. Add remainder of honey, 
and boil fast as usual till it will set when tested. 


HONEY IN JELLY 

For jelly, use half honey and half sugar, in the usual proportion. 
Cut up fruit, skins and cores as well, just cover with water, and boil 
till soft. Strain through muslin, as usual. Boil juice 10 minutes, add 
sugar and bring back to boiling point. Add honey, and cook as usual 
till it will set. 

JELLY FROM SCRAPS 

Use all the scraps left over from your preserving—peels and cores 

from the peaches, pears, nectarines, etc.—stones, too. Cover with water; 


bring to the boil and boil till quite pulpy; then strain well through jelly - 


bag. Bring to the boil and add the juice of 3 lemons. Stir in sugar 

slowly—about 5 cups sugar to 8 cups liquid. Boil till it will set when ~ 

tested. Funny colour, but lovely flavour. 
JAPONICA JELLY 


Put japonica apples in pan; add cold water, but not enough to 


cover. Put lid on, cook till tender, and let strain overnight. Next day, 


measure juice, bring to boil. Add 1 cup sugar to each cup of juice, and 


- boil till it will set. Sets quickly. Lemon juice improves the flavour of 


this jelly. 


" POROSAN " can be used on ANY size of jar. 
38 
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_~MADDREN'S CRYSTALLIZED GINGER—Mild yet full of flavour. 


JAPONICA AND APPLE JELLY 
Two pounds japonica apples, 2 lb cooking apples. Cut up fruit, 
cover with water, and boil till soft. Leave till cold, strain overnight 


through jelly bag. Next day, bring to boil, gradually add cup for cup 


of sugar, and boil till it will set when tested—about 20 minutes. 


LAUREL BERRY JAM No. 1 : 
Six pounds laurel berries, 3 lb plums, apples, or peaches, and 8 
Ib sugar. Put berries and other fruit in pan, boil till soft enough to 
push through sieve. Bring back to the boil, add sugar, and boil till it 
will set. May be eaten with cream. 
LAUREL BERRY JAM No. 2 


Five pounds laurel berries, weighed after stoning, 414 lb sugar, 2 
breakfast cups water,'2 dozen of the blanched kernels. Put berries in 


pan with water, bring to boil, mash well, add warmed sugar, and boil ~ 


_ rapidly about half.an hour. Skim off skins as jam cooks. Have kernels 


tied in muslin bag, and remove before bottling. 


LAUREL BERRY AND APPLE JELLY 
Three pounds laurel berries, 244 Ib cut-up apples. Cover scantily 
with cold water, boil to a pulp, and strain through muslin bag. Next 
day, bring to boil. Add 1 heaped cup sugar to every cup are and 
boil quickly half an hour or until it will set. 


LOGANBERRY JAM 
To 1 lb loganberries allow 1 cup water and 1% lb sugar. Boil 
water and fruit, add warmed sugar, and boil till it will set. Do not have 
fruit too ripe. Should take about 15 minutes after sugar is dissolved 
and boiling point reached. 


LOGANBERRY AND PLUM JAM 
Six pounds plums, 2 Ib loganberries, 1 lb sugar to 1 lb fruit. Boil 
plums first with a little water, add loganberries, and cook till soft. Add 
warmed sugar, and boil till it will set. 


LOGANBERRY AND RASPBERRY JAM 
One pound loganberries, 1 Ib raspberries, 1 cup water, 2 lb and 1 
cup of sugar. Boil berries in water for a few minutes. Add warmed sugar, 
and boil hard about 10 minuggs. Test it before taking ae 


LOQUAT JAM No. 1 Sy 
Remove seeds, sprinkle with 1 lb sugar, and ee Next 
day, allow 2 cups water to 4 lb fruit, and boil till soft. Then add 1 lb 
sugar to 1 Ib fruit, including the 1 Ib used overnight. Boil quickly till 
it Erjellies and is of a rich red colour. 


LOQUAT JAM No. 2 


“Mig 


hs, a 


_ Wash loquats, remove stones. Put fruit in pan, cover with water, and » 
leave all night. Boil fruit till tender; add 1 lb sugar to each; 1 Ib . 
fruit. Stir till sugar is dissolved, boil till rich colour, and syrup is;thick.: 


ECONOMISE! ''POROSAN" can be used again and again. 


OF 
i}4S1ye $31 346 pely *, NVYSOUOd 


‘yuataAoIdu ue st pappe soinf uowoy] Sat 


V [PND 1 Tog ‘resns yordno 107 dno ppe pure ‘{Ioq ay} 0} Burq ’ 


‘aimseaut ‘Aep 1XON % noy I [oq Aep 3xON ‘7YStuIoAO pueis pue ‘Uns 
uOWIs] IO asueIO ‘ypee 107 Jayem sdno Z ppe ‘surys ay} perys pur inn 


“SNINS WOW ACVIVINIVN 


‘I91]Iq 00} JOU 199Ms 00} JoU—paprArp [Jam asuvio YIM ATal poos sayey 

"19S ][IM 31 [[ Inoy por % YE jloq pue ‘1esns ppe usyy], ‘Inoy ue Fey 

IO} [IOq Usy} pue ‘hep }XoU ][} aAvaT ‘[Ioq ay} 0} BulIq pue ‘sInoy 

ZI oAvat ‘1a3eM ppe ‘Ajauy Araa yay dn yng ‘s93eM sdno yseyyeaIq ZI 
‘resns q] 6 ‘sasueio JoaMs Z pur yinijyade1i3 F 10 ‘muayeders "7° NEXIS 

—@d) TAVIVANUVIA 

‘QPEl[LUILUL JO JOT B d}INb sayxvW pur “Iesns q] G noe SoyeI IT sySue 

SI jnq ‘191¥@M JO JOT w suIZag ‘InoY [ [Ioq pue ‘djnd dno [ 0} sze8ns 

dno | ppe wary, -moy | [log usay ‘Aep 3xoU [[M puis Jay ‘103¥M poo 

sdno ¢ ppe ymaiz dno [| OF ‘ASM Tensn ur UOUIa] pue sasueIO ND ‘saqnd 

ojut ojdde yno .4jorres ayeiIg, ‘uouIay [ “Joe a8IeT [ “Insjadei8 10 
‘g8uvio suewsood | ‘a8ueto ja9Mms a8ze] | ‘ajdde Suryooo asie] aU 

TaQVIVAAVAN LIN AAT 

‘sjas 31 qq Apyoimb 

[Ioq pue ‘1e8ns pauliem ppe ua) ‘Jos [[ ATMOTs ]Ioq ‘kep 3XON ‘sInoy 

SI SABIT “IoJVM JO JUNOUL JDaLI09 9y} YIM Joao. Yinszz dn ynp “197M 
ae I pur zeSns ql [ Moye “mayadei18 10 uowray ‘e8uer0 AraA2 OF, 

HaVIVAAVAW ASV 

‘JOY 2ZIYM apIOg ‘[Ioq 0} yoeq SurUIOD 

Jayye soynuIwW YZ jNoqe—j—as [[IM 1 [JN urese {Ioq ‘pue ‘1e8ns pautIeM 

ppe pure ‘ureSe prog ‘ureSe sinoy FZ oAvaT ‘saINUIUI QZ IOF [IOq UAT], 

‘SINOY FZ OJ I9IeM JY} UL YeOs 0} AVI] ‘JINIF sy} VUTUT IO ddITG ‘IeBns 
ql 6 ‘Jovem sdno as8iey ZI ‘suowesl zg ‘sa8ue1o jaams spunod 9aIq{, 


ACV IVNAUVA AHONNAG 


‘19S [JIM [I IO Inoy ue Jey [log pue ‘xe8ns ° 
ppe ‘[1I0q oy} O} SuIIg ‘sInoYy FZ 9AVIT “NOY Ue Jey [IOg ‘sInoY 9g IOF © 


IOJeM UT Yeos “a.UTM YSnory} Isor nd ‘sasuvr1o Jo suTYs paryg ‘1esns 

ql g ‘tayem sdno [] “majader8 o8i1ey g 10 ‘sasue1o ueutood xg 
(sATU2H) ACVIVAUVN 

*paysay watpM 

308 [[IM [TD asez prog wor {pexrm pue paarossrp Aty8nosoy) TN as 

‘ouoy Ppy “NOY [| IOF sey [IOq 0} MOTIe pur ‘{Iog ay} 0} Sursq ust) 

‘sInoY PZ OJ aAvaT ‘I9AO JajeM Inod pue ‘Aqury) AraA MI ddI] “19IeM 
sdno g ‘Aouoy q] F ‘UOWRT [ ‘sasueio s,uews00d 10 ymasjader8 dai], 

AHNOH HLIM ACVIVNAVN 
‘plod UsyM JaAOD ‘siel paivay ojUr JOY aTIyM 
rnod ‘Ayy8nosoy} wryg ‘sarjal 3t [7 ATMOTS [log “prow III Jo yourd ve 


 pue ‘ie8ns pawiem ppe ‘sajnurm ot aoml prog ‘aomf dno Axzaaa 0} Iesns 
dno [ mory ‘aoml ainseaut pue ureng ‘stnoy Z 0) YI [log ‘107eM YIM, 


I9AOD ‘spaas UaZOp Z Noe Inq [ev Suraouras ‘syenboy qt gp dn yng 


ATtal LvaAdOT 
“XIN. AULSVd S\NAYGAVN—S/991%d SP8SIBAG 104 


ee ea 


weeene 2 re Dae Sihe ecy . > a ees a eee vrs mmm 


4] 
“MADDREN’S CREAMED PEANUT BUTTER—The Family's favourite. 


ORANGE PEEL MARMALADE | 
One cup of:,cut- -up orange peel, 1 whole lemon, .3 cups of water. 
Cut up lemon and mix with the peel; soak for 24 hours in the water; 


- boil half an hour. Leave 24 hours again. Add. cup for cu p of sugar, and 


boil till it jellies. 
WONDER LEMON MARMALADE 

Two large Wonder lemons. Cut finely andadd 8 cups of water, 
Soak overnight. Boil next morning until lemons are soft. Add 1 large 
cup of sugar to each cup of pulp, and boil about yY an hour longer. 
Boil hard. Bottle hot. 

CITRON MARMALADE 

Slice finely 2 citrons, 2 lemons, and 2 sweet oranges. Well cover 
with water—about 15 cups. Soak 2 days. Measure by cups. Then boil 
till tender, and beginning to clear. »Add cup for cup of sugar. Boil 
till it will set. 

GRAPEFRUIT MARMALADE 

Four medium grapefruit, 4 lb sugar, 7 teacups cold water. Shred 
the grapefruit, add water and boil for 1 hour. Add warmed sugar, boil 
fast for another hour. Stand % hour, then bottle. 


N.Z. GRAPEFRUIT MARMALADE |. 
Slice fruit very finely. To every cup of fruit put 11% cups water 
and let soak 24 hours. Boil 34 hour. Let cool. To every cup of pulp 


put one of sugar. Let boil briskly till golden. Test. Sets like a jelly. 


LEMON MARMALADE 
Three lemons and 3 oranges. Cut finely, cover with water, and 
leave overnight. Boil till tender. Leave overnight again. Bring to the 


‘boil, add cup for cup of sugar, and boil till it will set. 


Fos MARROW JAM 

Three pounds of vegetable marrow, 3 Ib sugar, 1 oz ground ginger, 
2 lemons. Peel marrow, remgyve pips, cut into pieces about 2 inches 
long. Put into pan. Add strained lemon juice, and rinds cut very finely. 
Add sugar, and ginger tied in muslin bag. Boil until clear and soft, 
about 1 hour. Seal cold. 


: MARROW OR PUMPKIN CONSERVE 
Six pounds vegetable marrow or pumpkin, 2 oz ground ginger, 6 Ib 
sugar, 3 lemons. Peel marrow, take out seeds, cut into neat pieces, not 
too small. Cut up lemon rind, add strained juice. Put into a large dish, 
cover with sugar and leave standing for 12 hours. Next morning place 
in preserving pan and let it simmer slowly till clear—about 4 hours. If 
preferred more ginger may be used, and a pinch of cayenne pepper. 


~ MARROW AND QUINCE JAM No. 1 
‘Peel and mince 6 lb marrow. Cover with 6 Ib sugar and stand over- 
night. Next morning add 4 Ib minced quinces and 4% Ib sugar. Boil 
together about 3 hours till will set. 


" POROSAN " is made entirely of non-toxic ingredients. 
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With MADDREN'S COOKIE MIX you add water only. 
MELON AND TREE TOMATO JAM 


Ten pounds of pie melon cut up, 3 lb yellow tree tomatoes, 3 lemons 
if liked, juice and grated rind, 1 lb sugar to each 1 |b fruit. Pour boil- 
ing water over tomatoes, skin and cut up. Add the cut-up melon. Put 
all in pan, and bring to the boil, adding about half the sugar. Boil 
again, adding rest of sugar. Boil till will set when tested. 


MINT JELLY 

One cup finely chopped mint, 3 or more dessertspoons sugar, 1 cup 
hot water, 1 cup vinegar, pinch salt. Boil all except mint, then add 1 
tablespoon powdered gelatine, moistened with water. Stir, and add 
mint. Set in little pots. 

MINT AND APPLE JELLY 

Quarter, without peeling, 2 lb windfall apples. Almost cover with 
water, boil 10 minutes. Add 4 tablespoons chopped green mint. Boil 
20 minutes, then strain. To each cup of juice allow 14 cup sugar and 
boil till it will set. 

GREEN MINT JELLY 

Wash green gooseberries, put in pan, nearly cover with cold water. 
Cook till pulpy. Strain through sieve. To each pint add 1 lb sugar, and 
some stalks of fresh mint tied in a bundle, and boil till ready. ‘Take 
out mint, and bottle jelly. 

MIXED FRUIT PRESERVE 

One quart each red currants, raspberries and cherries. Pick, stem and 
stone them. Take 2 large oranges, slice into small pieces, skin and all. 
Peel and shred 1 -ripe’ pineapple. Pick, wash and dry 1 lb sultana 
raisins. Weigh all fruit together and let simmer for an hour over slow 
heat, stirring frequently. Add an equal weight of warmed sugar, and 
cook till thick and will set. 

MOCK RASPBERRY JAM 

Eight pounds ripe tomatoes, 4 lb minced apples, 8 lb sugar, | table- 
spoon vinegar, half a bottle of raspberry essence. Pour boiling water 
over tomatoes, skin, and put into pan. Boil to a pulp. Add apples and 
vinegar, boil for 14 hour, then add sugar and boil until it sets. When 
cool add essence, stir well. Bottle. 


MOCK RASPBERRY JAM (or Strawberry) 

This recipe is extremely popular and very delicious. Four pounds of 
tomatoes, 3 lb sugar, juice of lemon, ¥% bottle raspberry or strawberry 
essence. Skin tomatoes and cut up fairly fine; add sugar and lemon 
juice, and boil gently for just about 2 hours. Then stir in essence. Do 
not boil after essence is added, or flavour is lost. Test. 


MOCK STRAWBERRY JAM 
Two bunches fresh rhubarb, | Ib raisins, 2 lb sugar, 1 pint water. 


‘Put raisins in jam pan with water and soak overnight. Cut rhubarb 


very small, put in pan with raisins and boil 15 minutes. Add sugar 
and boil another 45 minutes, or until it will set. Bottle hot. 
Food Bags. Look for the name " POROSAN ". 
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: . _ For all occasions —MADDREN'S ROASTED SALTED PEANUTS. 


MULBERRY JAM 

To every 6 lb mulberries allow 5 lb sugar and 1 small teaspoon . 
‘citric acid. Boil fruit without sugar for 15 minutes..Crush a few to start 
juice flowing, or add a tablespoon of water. Heat sugar without 
browning. When fruit has boiled the required time, pour in sugar, 
which should be hot enough to keep the jam boiling. Boil quickly 
for 34 hour approximately, adding the acid a few minutes before 
taking from the fire. 


NECTARINE JAM | 
Six pounds stoned nectarines, 414 Ib sugar, 2 cups water, juice 2 ; 
lemons, 1 dessertspoon butter, and kernels of about 4 of the fruit. 
Wash but do not peel the fruit, remove stones, cut into pieces. Put into | 
pan with water, butter, lemon juice and kernels. Boil till soft. Add 
warmed sugar in portions of about | lb at a time. Boil, stirring well. 
Should take about 1 hour. Test before taking up. 


PARSLEY JELLY 
One pound of fresh parsley—press down and barely cover with 
water. Simmer 1 hour. Add the juice of 1 or 2 lemons, simmer 10 
minutes. Strain all through muslin. Bring to the boil, add cup for cup 
of sugar, and simmer till it jells. 


PARSLEY JAM (Synthetic Honey) 

Five ounces of parsley, 1 lb sugar, 114 pints water, juice of 1 lemon. 
Boil water and parsley down to 1 pint; strain. Add sugar, and lemon 
juice, and boil 34 hour or a little longer. If liked, lemon peel sliced 
finely may be put in with parsley for first boiling, and still put the 
juice in when strained. 


PASSIONFRUIT JAM No. I | 

Wash “passionfruit well, cut in halves, scoop out the pulp. Put 

skins on to boil in water, and boil about % hour, or until tender. Then 

scoop out the soft part, leaving the skins like thin paper, which may 

| be discarded. Add the pulp to the seed pulp. To each cup of pulp add 

34 cup warmed sugar. Boil till it will set—about 134 hours. Or may be 
added to melon jam. 


PASSIONFRUIT JAM No. 2 
Cut fruit in half and scoop out insides. Boil skins till tender; and 
remove soft pulp from them. Add to the seeds, and ¥% lb grated apple 
to every pound of fruit. Boil, and when apple is cooked, add 3% Ib « 
sugar to each 1 lb mixed fruit. 


| PASSIONFRUIT JELLY 
Remove the pulp from the fruit with a silver spoon and boil 10 
| minutes, stirring well. Remove from stove, set aside to cool. Then strain 
| through muslin. Allow 34 Ib sugar to 1 Ib juice. Bring to boil, stir well. 
and keep boiling till it will set—about 20 minutes. 


Cut lunches keep fresh overnight in ' POROSAN " Bags. : | 
Wee ewasee ES we e ¢ . 


$ MADDREN'S SHREDDED BEEF SUET—The Best. 
PASSIONFRUIT AND FRESH FIG JAM 


Boil passionfruit pulp a few minutes to separate seeds. Strain. Peel” 
figs, cut; to 1 Ib figs allow 1 cup passionfruit pulp. Boil all till soft— 
about 10 minutes. Measure. Add cup for cup of sugar, and boil till it 
sets. 

PASSIONFRUIT AND TOMATO JAM 

Fifteen to 20 passionfruit, 6 lb tomatoes, 414 Ib sugar. Scoop out 
seeds from passionfruit, boil skins in water till soft, and add pulp from 
these to passionfruit seeds. Skin tomatoes by putting in hot water, . cut 

Uy and boil with sugar till melted. Add passionfruit pulp, and boil 


afent 20 minutes, or till it will set.: ees 
PEACH JAM No. 1 2 
si pounds of peaches, 4%% lb sugar, 1 to 2 cups water. Cut peaches 
te in slices, remove stones, and put in well buttered preserving © mm with 


pa 
the water. Bring to the boil, cook 5 minutes, add sugar. Boil. swiftly till 
a little will set when tested. ee 


PEACH JAM No. 2 
Three- -quarters of a pound of sugar to | Ib fruit. Peel and slice the 
peaches, put in large enamel basin, add half the sugar, and leave all 
night. Next morning boil till peaches are tender, and add rest of the 
sugar. Boil rapidly till jam will set when tested. If very dry to start, 
add 14 cup of water or juice of a lemon. 


; PEACH JAM No. 3 
Cut up 10 Ib peaches, put over 9 lb sugar, and “leave all night, or 
24 hours. Boil uP. without water tili tender. Add the juice of a lemon. 
Test. 


PEACH JAM No. 4 (Good) A 

Three pounds peaches, 3 pints water, 5 Ib sugar, juice of a lemon, 
and 1 tablespoon butter. Cut up peaches and boil in water till soft. | 
Add sugar and butter, and lemon juice. Boil very hard, stirring fre- 
quently, till a lovely golden colour and will set. About 45 minutes. 
Not too stiff. These proportions of fruit and water may be used for 
plums, apricots and nectarines. 


PEACH MARMALADE 

Boil 4 lb peaches, cut up, in | pint apple juice, with the rind and 
juice of a lemon, till cooked. Add 4 Ib sugar, stir till dissolved, and 
boil till it will set. | 

PEACH AND PASSIONFRUIT JAM No. 1 

Three pounds juicy peaches, 1 dozen or more passionfruit, juice 2 
lemons, 4 large cooking apples, 4 Ib sugar, 1 oz butter, pinch salt, 1 
breakfast cup water. Wash fruit, peel, stone, and core. Boil peels and 
| cores in the cup of water. Cut up the peaches and apples, and put in - 
buttered pan, add the strained juice from the peels, and cook fruit till 
soft. Scoop out passionfruit seeds. Boil skins and scoop out soft pulp. 
Add to rest of fruit mixture, add. warmed sugar, and boil till it will set. 


| eer presence 


 POROSAN " Food Bags can be boiled without damage. 
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It's more-ish—MADDREN'S MINUTE TAPIOCA DESSERT. 


PEACH AND PASSIONFRUIT JAM No. 2 


Six pounds peaches, not too ripe, 2 dozen or more passionfruit, 6 Ib 
sugar, and the juice of a couple of lemons. Peel and stone peaches, 
cut into pieces. Sprinkle with a little sugar; leave awhile and prepare 
passionfruit. Scoop out pulp of passionfruit, boil skins till soft, and 
scoop out pulp, adding to the seed mixture. Boil peaches till soft. 
Add rest of sugar, and boil for an hour. Then add passionfruit mixture, 
lemon juice and | extra cup of sugar, and boil till it will set when tested. 


PEAR GINGER (with vinegar) 
Six pounds of pears, 4 lb sugar, 2 cups water, 1 cup vinegar, 14 to 
1 lb preserved ginger. Boil sugar, water and vinegar together for 20 
minutes. ‘Then add sliced pears and ginger, and boil till it jells. Do not 
boil too hard—better to simmer, once pears and ginger are added. 


PEAR GINGER (with lemon juice) 


Six pounds of pears, 414 lb sugar, % lb preserved ginger, 2 minced | 


lemons. Peel and cut pears into eighths, sprinkle with half the sugar; 
leave 24 hours covered over. Then add remainder of sugar, 2 minced 
lemons, and finely cut ginger. Boil about 2 hours, test before taking up. 


PEAR GINGER 


To every pound of pears when pared and cored, add 1 1b sugar, 
and to every 6 lb pears add 1% Ib chopped preserved ginger, the juice 
and grated rind of 3 lemons. Let all ingredients stand overnight. Boil 
slowly for approximately 2 hours. 


PEAR MARMALADE 


Six pound of ripe pears, 6 lb sugar, 4 oranges, 4 lemons. Mince 
oranges and lemons, and soak overnight in 2 cups cold water. Next 
day add minced pears and sugar, and boil till a lovely golden. c colour, 
and will set. a 


PERSIMMON JELLY 


_ Use ripe fruit, skin, put in pan, cover lightly with water, boil briskly 
2 hours, then strain through muslin. Measure juice and add the strained 
juice of 1 lemon to each pint of fruit juice. Put on to boil. Add 1 Ib 
warmed sugar to each pint of juice, stir well till sugar is melted. Boil 
rapidly till jelly will set when tested. 


PERSIMMON JAM 


Firm persimmons, not quite ripe, cut out stalks and weigh. For each 
Ib fruit allow 1% lb-sugar. Cut fruit into 1 inch squares. Sprinkle with 
some of the sugar, and leave all night. Then put into pan with 1 oz 
whole ginger in muslin bag, add juice of 1, lemon. Bring to boil, add 
rest of sugar, stir till dissolved, and boil till‘it jells. 


'' POROSAN "' Food Bags—No sewn seams which might harbour germs. 
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MADDREN'S CRYSTALLIZED GINGER—Mild yet full of flavour. 


PERSIMMON-PLUS JAM 

Three pounds fresh grapes (wiped), 6 persimmons, juice of 6 
lemons, juice of 6 tomatoes (strained). Weigh all these. Add 11% lb 
sugar to every lb of fruit. Put grapes in whole, persimmons cut in 
slices with skins on, then add juice of lemons and tomatoes, and boil 
up together with 2 lb sugar and 1 cup water. Press grapes against side 
of pan. Boil all till soft, add rest of sugar. Boil 15 to 20 minutes, till 
will set. Skim stones off top . 


- PIE MELON JELLY 


Take 714 lb pie melon (including seeds and skin). Cut up, Hae 
over it sprinkle 3 cups sugar. To draw out juice, leave overnight. To 
this quantity take 6 lemons, sliced, skin and all, and pour over them 
3 pints of water. Put in a separate bowl and leave overnight. Boil all 
together till tender, then strain. Add 1 cup sugar to 1 cup juice and 
boil till it jellies. 

PINEAPPLE JAM No. 1 

Peel pineapple, remove specks and hard core. Put through mincer, 
or scrape on coarse grater, Weigh pulp. Add 1 lb sugar to each pound 
fruit. Put in saucepan with juice of 2 lemons, and sugar. S'ir until 
it boils. Boil steadily 114 hours, or till will set. 


PINEAPPLE JAM No. 2 
| Peel and grate pineapple. To each cup of pineapple allow 1 cup of 
sugar. To two cups of sugar allow 1 teacup of water. To each pineapple 
allow grated rind and juice of 1 lemon. Put sugar and water into a 
saucepan. Boil until it is a thick syrup, then add pineapple and lemon. 
Boil about 15 minutes longer, skimming well, until it will set when 
tested. 


PINEAPPLE HONEY 
Two quarts grated pineapple, twice the quantity of sugar, 14 cup 
lemon juice. Put pineapple, sugar and lemon juice into saucepan and 
stir until dissolved, and allow to stand 8 hours. Put over slow fire, bring 
to boil and simmer slowly until honey is transparent and thick. Test. 
4 


PINEAPPLE AND DRIED APRICOT JAM 
One pound of dried apricots, 2 cups grated pineapple, 214 pints of 
water, 214 lb sugar. Soak the apricots in the water for 24 hours; boil 
the apricots and pineapple for 4 hour, add the sugar and boil wa hour*:. 4 
more, or until it sets on a plate. 


PINEAPPLE MARMALADE 
Two cups chopped orange and lemon, 4 cups chopped pineapple, 
6 cups sugar. Stand overnight. Next morning add 2 cups water, and 
_ bring to the boil. Then boil for 1 hour, or until a little in a saucer sets. . _ 
This is a sweet jam. and a little less sugar would fee it a sharper ia 
taste if desired. _ 


" POROSAN " Food Bags—Electrically welded for strength. J | 
: AT 
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For Overseas Parcels—MADDREN'S PASTRY MIX. pny 
PINEAPPLE AND PEACH JAM _ ee 


Seven pounds of peaches, 1 large ripe pineapple; juice 3 lemo a 
- 34 lb sugar to every pound of prepared fruit. Peel and mince pine: 
apple, removing hard coré; peel and stone the peaches. Put into pre- 
serving pan and bring slowly to boil. Cook gently -half an hour. Add 
‘warmed sugar, boil till it will set when tested. 


PLUM JAM. 

‘Three pounds firm plums, 3 breakfast cups water, 5 breakfast cups 
sugar. Put fruit and. water in pan and cook till plums are soft. Add 
sugar and boil swiftly till a little tried will set firmly. Remove stones 
as they ne to surface. Let cool a little before ‘bottling. 


PLUM JAM 
Boil 3 lb plums and 1 pint water. Allow 1% lb sugar to each 1 Ib ; 
of fruit, add, stir till dissolved and boil till will set when tested. 


PLUM JAM 
Five pounds of plums, 6 lb sugar, 1 pint water, juice of 2 or 3 
lemons. Boil the plums in water for 20 minutes. Add half the sugar 
and boil another 20 minutes. Add remainder of sugar and lemon. juice 
and boil 34 of an hour, or till it will set. Add a knob of butter to. 
obviate the scum, and take out a few of the stones. 


PLUM AND BLACK CURRANT JAM : Sa 

Four ,pounds plums, 3 Ib black currants, 2 pints water. Boil till ret 
soft, then rub through colander. Put into pan, bring to the boil, slowly = 
add 7 Ib sugar, and boil 40 minutes, or till it will set. Raspberries can ~ 
be done in the same way. 
PLUM AND BANANA JAM 

Nine pounds plums, 8 Ib sugar, 2 cups water, 2 oz butter, 1 dozen, | 
bananas, mashed well. Make plum jam as usual with the butter.in.. ~* 
Twenty minutes before jam is cooked, add well- mashed bananas, ‘andi : 


stir in well. Not like plum jam in flavour and nice for a change. ~ % 5 
oe ee 
PLUM AND RASPBERRY JAM “tase 


Six pounds cherry plums, 6 Ib sugar, 3 Ib raspberries, 1 cup water. ““* 
Boil plums in water and remove stones, add raspberries and sugar. | 
Cook 20 minutes, then test. Half this quantity of jam can be made, 
if desired. 
PLUM AND RASPBERRY JAM 

Cover 3 Ib red plums with water, boil for an hour, strain 
through colander. Put 7 lb good sound raspberries in preserving pan, 
add plum pulp, cook fruit for a few minutes, and slowly add 10 Ib 
sugar. Add pinch salt. ete to boil and boil quickly 30 minutes, or 
until it will set. 


Bottle your fruit and vegetables the '" POROSAN " wa 


Washing- up Made Easy-- 
with a New DISHMASTER! 


Modern homes need a 
| modern Dishmaster to 
make light of "washing- 


In a matter of minutes Dish- 
master's hot, soapy water gets 
into grease and dirt and turns 
out clean and shining dishes, 
fresh and glossy as a new pin. 


A Dishmaster does jobs that : 
are speedy, thorough and 
completely hygienic. 


And breakages are almost 
impossible because specially 
constructed racks hold dishes 
in position. 


Install a modern Dishmaster ... call, write or telephone Dishmaster Limited 6 


Branches at Auckland, Wellington, “Christchurch, Dunedin and Hastings. 


Aut tomatte = | 
Aifectre DISHWASHER: 
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MADDREN'S CREAMED PEANUT BUTTER—The Family's favourite. « 


PLUM AND STRAWBERRY JAM 
Four pounds of Christmas plums and 2 cups water, boiled till tender. 
, Press through colander. Add 2 chips strawberries, or loganberries, and 
- 6 Ib warmed sugar. Boil hard till it will set—about half an hour. 


DAMSON PLUM JAM 


Six pounds of damsons, 7 lb sugar, 2 cups water. Heat damsons’ - 


with water till softened, but do not boil. Add sugar, and heat slowly 
till dissolved. ‘Then boil until jam will set when tested—about an hour. 


DAMSON JAM: (without stones) 


Boil 8 lb damsons with very: little water till tender. Strain through 


coarse sieve. Add to pulp 6 Ib sugar. Stir till dissolved and boil till it 


will set when tested. 


PRUNE-PLUM JAM 
Boil till mushy 6 lb prune-plums and 3 pints water. Crush plums. 
Add 6% Ib sugar, and boil hard till it will set when tested. Put through 
colander, and bottle as tisual. 


_ PRUNE AND RHUBARB JAM 
Eight pounds of rhubarb, 10 Ib sugar, 4 lb prunes, 6 lemons. Cut up 
rhubarb small, and cover with 2 lb sugar. Leave all night. Wash 
prunes, soak all night in water to cover. Next day put rhubarb and 
juice with prunes and water and lemons cut in quarters and ‘simmer 
for an hour. Add remaining sugar and boil fast till will set, about 30 
minutes. Remove lemons, .and bottle. 


PUMPKIN JAM 
Five pounds pumpkin, 414 lb sugar, 2 oranges, 1 lemon, 1 teaspoon 
ground ginger, pinch cayenne pepper, %4 teaspoon citric acid. Cut 
pumpkin into % inch squares, cover with sugar and stand all night. 
Put oranges and lemon through mincer, catching juice.. Add all to 
pumpkin. Boil slowly till clear. Add sugar. Stir till dissolved. About 
7) hour before taking up add pepper and citric acid. Test. 


PUMPKIN AND ORANGE OR. LEMON JAM 


Six pounds pumpkin weighed after cutting up, and 6 lb sugar. 


Leave overnight. Cut up 4 oranges or lemons, soak with 3 cups of 
water, leave for 24 hours. Bring to boil oranges and water, let boil 20 
minutes. Add pumpkin and sugar. Boil till soft and will set. 


. » QUINCE CONSERVE 
Six pounds quinces, 6 lb sugar. Peel and quarter the quinces, place 
in pan and barely cover with cold water. Cook till soft. Lift fruit out 
into basin, and cover with 114 lb sugar. Set aside for 12 hours. Boil 
peelings and cores (with the liquid froin the quinces that were cooked) 
for 1 hour. Strain and add the 41% lb sugar. Bring to the boil again ; 
add quinces, and boil till the syrup jellies—about half. an hour. 


Don't waste food! Use " POROSAN " for odd jars! 


Kiddies love—MADDREN'S PEANUT CRUNCH. 
QUINCE CONSERVE 


Seven pounds quinces, 7 pints water, 9 lb sugar. Wipe quinces well, 
put in pan with the water and boil till quinces are soft. Take out, 
peel and core, and cut into suitable pieces. Add 434 lb sugar to the 
water, put in quinces, and boil for half an hour. Add remaining sugar, 
and cook till a bright colour, and will se® when tested—about 3 V4 hour 
after last sugar is put in. 


QUINCE CONSERVE 
‘3 Wipe 8 quinces, put in pan, with 4 pints cold water. Boil until 
medium soft. Take out and peel, core, and cut up the quinces. Strain 
the water through muslin. Measure the liquid, allow cup for*cup of 
sugar. Weigh the cut-up quinces, and allow pound for pound of 
sugar. Boil up quinces in the juice, add all the sugar, and stir till dis- 
solved. Boil till it will set. Very red and delicious. 


QUINCE CONSERVE, — a 
Peel, core, and cut into eighths, the quinces. Weigh. Put into a basin. 
Allow 1 pint water and ¥% lb sugar to each 1 Ib fruit. Boil sugar and 
water 5 minutes, and pour boiling onto the quinces. Leave all night. 
boil all together 2 to 3 hours, till will set, and is a lovely red. ay be 
flavoured with cloves, or with clove essence. 
=: 


QUINCE HONEY (with Pineapple) 


Boil for 10 minutes 1 pint water and 6 lb sugar. Peel and mince 5 
large quinces and 1 large pineapple, and add to syrup. Boil % hour, 
or till wilh seta golden colour. Do not overboil. Remove hard core 
“of pineapple. . 

QUINCE HONEY 

Peel, core and mince 6 large quinces. Boil peels and cores, strain, 
and make up to | pint with hot water. Make syrup with this pint of 
liquid and 4 lb sugar, add minced quinces, boil for about 2 hours, or 


till will set when tested. Add the juice of a lemon, and half a cup of. © 


_ boiling water before, taking up. Should be a fine red colour. 


QUINCE JAM 


Twelve large quinces, 8 lb sugar, 8 cups water. Cut up quinces in 
slices, soak in 8 cups water overnight. Boil next morning till soft, then 
add the sugar, stir till dissolved and boil quickly till it will set. 


QUINCE JAM 


Wipe quinces. Peel, core and cut into quarters. Put peel and cores. 
in pot, just cover with water, bring to boil. Boil gently till pale pink. 
Cut fruit into small pieces, weigh, allow an equal quantity of sugar. 
Sprinkle over sugar, leave overnight. Put all in pan with: water the 
peels and cores were boiled in, no more sugar and no more water. 
Boil hard about an hour, then gently till nice red, and will set. 


" POROSAN " can be used on: ANY size of jar. 
- 50 
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With MADDREN'S COOKIE MIX you add water only. 


RASPBERRY JAM 
One pound of raspberries, 1 lb sugar, 4 pint water. Boil sugar and 
water 5 minutes. Add raspberries and boil about 20 minutes, or till 
will set when tested. 


ANOTHER RASPBERRY JAM 
Bring berries to the boil, then add 1 lb sugar to every 1 lb of fruit 
and boil hard for only three minutes. Boil hard—retains bright colour 
and natural flavour. Strawberries may be done the same way. 


RASPBERRY AND SATSUMA JAM 
Four pounds raspberries, 2 lb satsuma plums, 5 Ib sugar. Crush 
fruit and bring slowly to the boil. Boil gently for 10 minutes. Stones 
may be removed from plums. Add sugar, boil smartly gor Y hour, 
and seal while hot. Test often. Dd not overboil. 


RASPBERRY OR RED CURRANT JAM 
Pick over fruit, wash and weigh very gently. Don’t leave in the 
water. Drain, put into preserving pan, and crush a few to start thc 
juice. Bring to the boil quickly, and add an equal weight of sugar. 
When dissolved, boil rapidly till it will set—8 to 10 minutes. For red 
currants—may be strained before adding sugar. 


RASPBERRY AND RHUBARB JAM 
Four pounds of raspberries, 8 lb sugar, 6 lb rhubarb. Cut up 
rhubarb small, sprinkle with sugar, and leave all night. Bring to boil 
next day, and cook till soft. Add the raspberries, and boil till it will 
set when tested. 


RED CURRANT JELLY 


Ten pounds fruit, 1 pint water. Simmer till soft, strain through 
jelly bag for 24 hours. Allow I lb sugar to each pint of juice. Bring juice 
to the boil, add warmed sugar, and boil till it will set when tested. Add 
a knob of butter. A little lemon juice is nice. : 


RED CURRANT JELLY 


Six pounds of red currants, 114 pints water. Wash fruit thoroughly, 
remove leaves but not stalks. Simmer fruit with water over low heat, 
until fruit is reduced to pulp. Strain through jelly bag, and allow to 
drip for several hours. Weigh the juice, put into pan, bring to the 
boil, then add an equal weight of sugar. Stir till dissolved, then boil 5 
to 10 minutes, till jelly will set when tested. Bottle hot. 


RED CURRANT JAM 


Pick over currants, put in pan, crush a few to start juices. Bring to 
the boil. Add equal quantities of sugar, dissolve, and boil till it will 
set. Strain if liked. 


ECONOMISE! " POROSAN " can be used again and again. 


> bottling. © 


For all occasions—MADDREN'S ROASTED SALTED PEANUTS. 
‘RHUBARB JAM 


Wash and dry 8 lb rhubarb, cut into short pieces, removing only 


‘very coarse parts of skin. To every lb of cut-up rhubarb allow 34 Ib 


sugar. Leave standing all night. Boii till jam sets when tested, then 
add a 2 Ib tin strawberry or raspberry jam. 


RHUBARB AND RASPBERRY JAM 
Three pounds of rhubarb, 4 Ib raspberries, 6 lb sugar. Slice rhubarb 
small, let it cook till tender, with about 6 tablespoons of water. Add 
raspberries, mix and bring to boiling point. Add sugar, stir till dis- 


solved, and boil till jam will set. 


RHUBARB AND BANANA JAM 
One pound of rhubarb, 1 lb sugar. Cut up rhubarb and put with 
sugar overnight. Boil till soft. Then add 2 or 3 bananas to each 1 lb 
of rhubarb. Mash bananas or cut finely. Bring back to boil, boil 3 to 5 
minutes, and bottle. Test. 


RHUBARB MARMALADE 
Four pounds of rhubarb, 2 lemons, 34 lb walnuts, 1 pint water, 2 
oranges, 6 lb brown sugar. Chop the rhubarb and boil in the water 
for 20 minutes. Put oranges, lemons and nuts through mincer, and add 
to cooked rhubarb. Add sugar, stir till dissolved and cook till will set 
—perhaps | hour. 


RHUBARB AND DRIED FIG JAM 
Six pounds of rhubarb, 11% dried figs, 6 lb sugar. Cut rhubarb, 
and cover with layers of sugar. Next day, strain off juice and boil 
with rest of sugar, add rhubarb, and boil 30 to 40 minutes. Finally add 
cut-up figs, and boil about 4 hour, or till will set. 


RHUBARB AND LEMON JAM 
To 1 lb rhubarb allow 1 lb sugar. For 4 or 5 Ib rhubarb allow 2 small 
lemons. Cut rhubarb into small pieces and cover with the sugar. Leave 
overnight. Next day, boil up after adding the grated rind and juice 
of lemons. Drop in piece of butter size of a walnut before taking off. 
Boil about 1 hour, or till it will set. Rhubarb jam is always fairly liquid. 


RHUBARB AND PINEAPPLE JAM 

Three pounds of sugar, 1 large tin pineapple, 4 lb rhubarb. Cut up 
rhubarb and pineapple, add sugar, and leave all night. Next day put 
on to boil, and boil till it will set when tested. Just before bottling, 
add the pineapple juice, and stir well. Bottle in usual way. Lovely 
pink colour. . 

STRAWBERRY JAM 

Four pounds sugar, juice 4 lemons, 4 lb strawberries. Cook fruit and 
lemon juice—simmering gently till soft. Add sugar, stir till dissolved 
and boil till it sets, when tested. Pot when half cold, stirring before 


= ; "POROSAN ". Tied tight it's alright! 
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~~ MADDREN'S SHREDDED BEEF SUET—The Best. 


a : STRAWBERRY JAM 


_ © Six pounds of strawberries, 414 to 6 Ib sugar. Wash and drain the 


berries, sprinkle with the sugar and leave overnight. Then simmer till 
berries are plump (from 30 to 40 minutes). Test. Juice of a lemon 
added helps it to set. 


STRAWBERRY CONSERVE 


Six pounds of strawberries, 6 lb sugar, 114 pints red currant juice 
or gooseberry juice. Put strawberries in a basin, sprinkle with half 
the sugar, and leave till next day. Put gooseberry juice in pan with rest 
of sugar, and juice from strawberries. Boil 8 to 10 minutes, stirring all 
the time. Then add strawberries, and boil till set, about 20 minutes. 
Skim. Fill warm jars. Cover when cold. Whole strawberries in a heavy 
jelly. 

STRAWBERRY AND GOOSEBERRY JAM 

‘Lo 5 Ib gooseberries allow 2 Ib strawberries, 7 cups water and 9 1b 

sugar. First boil gooseberries in the water for 20 minutes. ‘Then add 


sugar, stir till dissolved, then add strawberries and boil 34 hour, or — 


‘until it will set when tested. 


STRAWBERRY AND RHUBARB JAM 


To 1 Ib strawberries allow 14 lb rhubarb and 1% Ib sugar. Cut 
the rhubarb to size of a strawberry, and cover all with half the sugar. 
Leave all night. Next day bring to the boil, add the rest of the sugar, 
and boil till it will jell. 


THREE FRUIT JELLY 


Two pounds black currants, 2 Ib red currants, 1 Ib raspberries. Put 
into pan with just enough water to cover. Bring slowly to the boil, 
simmer gently till thoroughly cooked. Put in jelly bag, leave to drip 
all night. Next day, put cup for cup of sugar (1 lb sugar to each pint 
juice). Bring quickly to the boil when sugar is dissolved, and boil 
slowly for 15 minutes, or till will set. 


TOMATO JAM 


Five pounds tomatoes, 5 lb apples, 1 1b preserved ginger, 8 lb sugar. 
Crush ripe tomatoes in preserving pan. Peel, core, and cut up apples. 
Cut preserved ginger small, and boil all together for half an hour. 
Add sugar, stir till dissolved, and boil 1 hour longer on low heat, till 
sets. No water needed. 


TOMATO JELLY 


Six pounds tomatoes, 3 large lemons, sugar. Cut tomatoes, put them 
into pan with the rind of the lemons, heat gradually so juice runs out. 
Simmer for 10 minutes, then strain through jelly bag. Boil up and add 
cup for cup of sugar, and juice of the lemons. Stir till sugar has dis- 
solved. Boil till jelly sets. Delicious on small open tarts. 


" POROSAN " is made entirely of non-toxic ingredients. 
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It's more-ish—MADDREN'S MINUTE TAPIOCA. DESSERT. 
TOMATO AND PASSIONFRUIT JAM 


Four pounds ripe tomatoes, 114 cups passionfruit pulp, 5 lb sugar. 
Skin tomatoes; boil half of the passionfruit skins until inside is soft. 
Scoop them out with a spoon. Add this pulp to tomatoes and passion- 
fruit pulp. Add sugar, stir till dissolved, and boil together till it will 
set when tested. 

TOMATO MARMALADE 

Skin tomatoes. Cut into quartsys or smaller. Weigh, allow equal 
quantities of sugar. To each 5- lb tomatoes allow 1 lemon cut length- 
wise, then sliced finely, and 2 oz preserved ginger diced. Boil all 


quickly till it will set, and lemon is soft. 


TOMATO, PEACH AND CAPE GOOSEBERRY 

Three pounds of peaches, 1 lb cape gooseberries, 1 dozen ripe to- 
matoes (medium sized). Skin and cut up tomatoes, shell gooseberries, 
cut up peaches, and boil with 2 cups water till soft. Add 1 cup sugar 
for each cup of pulp, Stir till dissolved and boil till it will set when: 
tested. 

TOMATO AND PINEAPPLE JAM 

Two large pineapples to 5 Ib tomatoes. Peel and cut up pineapples. 
Skin the tomatoes and also cut up. Boil the fruits together till the 
pineapple is soft. Add 34 lb sugar to every Ib of the mixture and boil 
again for 14 hour longer, or until the mixture sets. Remove hard core 
of pineapple. 

GREEN TOMATO JAM (with Apples) 

Six pounds green tomatoes, 2 lb apples, 14 lb preserved ginger, 8 
Ib sugar, 1 cup water. Cut up fruit and ginger, put in pan with water, 
and boil, stirring frequently, for about half an hour. Add sugar, stir 
till dissu:ved and boil till it will set. 

GREEN TOMATO JAM (with Lemon Juice) 

Three pounds tomatoes, 4 lb sugar, juice 6 lemons, 14 lb shredded 
preserved ginger. Slice tomatoes, add lemon juice and ginger, and very 
little water to prevent sticking. Boil 14 hour till soft, add sugar, cad 
boil till will set when tested, about 34 hour. 


GREEN TOMATO JAM 


Three pounds of tomatoes, 3 lb sugar, 3 lemons. Slice tomatoes, mince 


- lemons coarsely, being careful to catch all juice. Put into buttered pan 


with just sufficient water to prevent it sticking. Boil about 10 minutes. 
Stir in the warmed sugar, stirring till dissolved, then boil till jam will 


_ set when tested. 


GREEN TOMATO AND APPLE JAM 
Three pounds of green tomatoes, 1% lb preserved ginger, 4 Ib sugar, 
1 Ib apples, a small cup of water. Cut up tomatoes, apples and ginger, 
and put in pan with the water. Bring slowly to the boil, and boil for 
half an hour. Add the warmed sugar, stir well until dissolved, bring- 
ing back slowly to the boil. Then boil fast until it will set when tested. 


MADDREN'S CRYSTALLIZED GINGER—Mild yet full of flavour. 
GREEN TOMATO MARMALADE 


Six pounds of green tomatoes, 6 lemons, minced, skins and all, 6 ~ 
_ Ib sugar. Slice tomatoes, add lemon, and a very little water. Cook about 
10 minutes. Stir in sugar until dissolved, then boil fast till it will set 
when tested. ~ 


GREEN TOMATO AND CAPE GOOSEBERRY JAM 

Three pounds cape gooseberries, 1 lb green tomatoes, 1% lb ~ 
bananas, 3% lb sugar, 1 to 14% cups water. Boil hulled cape goose- « 
berries and tomatoes in water till soft. Add sugar, and stir till dissolved. | 
Boil 30 minutes. Add mashed bananas, and boil again, till it will set | 
when tested—about 30 minutes more. Tomatoes may be skinned first. — 


TREE TOMATO AND MELON JAM 

Two pounds of tree tomatoes, 4 lb melon, 6 lb sugar, | level tea- 
spoon citric acid or tartaric acid, 2 pints boiling water. Peel and cut 
melon into dice. Pour the 2 pints boiling water over the clean tomatoes. 
Stand in hot place for 15 minutes, then skin them and cut them up. 
Pour the water they have soaked in over the melon and cut up 
tomatoes. Bring to the boil, boil 5 minutes. Add warmed sugar, stir 
till dissolved, and boil till it jells slightly. Add acid. Pot hot; seal cold. 


TREE TOMATO JAM 
Three pounds tree tomatoes, 1 lb green apples, peeled and minced, 
4 lb sugar, juice 1 or 2 lemons. Scald tomatoes to peel, cut up, put 
fe with apples in pan with 2 teacups water, and bring to the boil. Add 
sugar, and boil till it will set, about an hour. Add lemon juice; bottle 
hot. 


¥ 
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WONDER LEMON MARMALADE 
To every pound of lemons allow 3 pints of water, and 114 lb sugar. 
Cut or mince the fruit. Put into water, and let stand for 24 hours. Boil 
till tender, about 34 hour, skim off pips. When cold, add sugar, and 
let stand till next day, then boil for an hour, or until it jells. 


t 


Food Bags. - Look for the name '" POROSAN ". 
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